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NEW FORK-LIFT CHAMP... 


Automatic Transporter 
Stacker 


with 83” mast, lifts 135”... offers rider-type 
versatility at walkie-type cost 


Transporter Stacker, Model WST, offers more advantages 
than any comparable truck. Included are highest lift, 135” 
with 83” mast... fast lift for speedier stacking...twin-ram 
tilt to prevent racking of mast...short overall length for 
easy manevuvering...heavy duty Class-H Silicone insu- 
lated motors available on all models. 

This truck performs all the functions of a rider-type 
machine at considerably lower initial cost. More maneu- 
verable, too; steering handle can be turned up to 200° 
to work in cramped quarters. Light weight permits opera- 
tion in trailers, in elevators, and on floors considered 
unsafe for heavier trucks. 

Versatility and efficiency can also be greatly increased 
by using a special attachment for any job with unusual 
loading, unloading or stacking requirements. This some- 
times permits one truck to serve where two or more would 
be required otherwise. Three of the more popular at- 
tachments are shown below but all standard types can 
be accommodated. 

Capacities 1000 to 4000 Ibs. for 48” long load... Con- 
venient lease and budget plans available. Example: 
2000 Ib. Stacker with battery and charger can be leased 
for as low as 40.6 cents* per hour. Let us show you how 
this truck can fit into your handling program. No obliga- 
tion, of course. Just fill out the coupon and mail it to 
us today. 


*Based on Model WS with battery and charger, 
working an 8-hour day, 255 days per year, 


Transporters can be equipped with all standard attachments 


CLASS “HH” SILICONE 
INSULATED DRIVE MOTOR 


Automatic is the only industrial 
truck manufacturer that has 
available Class 'H” Silicone 
insulated motors for all 
“Walkie” models. These mo- 
tors are immune to burnouts 
and overload failures even at 


300° to 400°F. 


360° REVOLVING 
PAPER ROLL CLAMP 


Automalic Electric Industrial Trucks Cost Less to Own...Less to Operate 


AUTOMATIC 
TRANSPORTATION 
COMPANY 


Division of The Yale & Towne Manufacturing Company 


73 West 87th Street, Dept. D8, Chicago 20, Illinois 


WORLD'S LARGEST EXCLUSIVE BUILDERS OF ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 


PLATFORM 
ATTACHMENT 

Back plate drops onto 

forks making a platform 

for maintenance jobs, 

order picking, etc. aan 
® Liftand lowering control is 

operated from platform. 


REVOLVING 
CARRIAGE 


AUTOMATIC TRANSPORTATION COMPANY 

Division of The Yale & Towne Manufacturing Company 

73 West 87th Street, Dept. D8, Chicago 20, Illinois 
Please mail me the following: 

(0 Model WST illustrated specifications 

CI Full details of lease and budget-purchase plons 


Your Nome., 
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Spills real 
milk price 


Although face- 
value prices on 
milk have con- 
tinued to in- 
crease over the 
years, the real 
value (the 
amount of work 
necessary to earn 
money to buyit) 
has decreased, 
The Milk Indus- 
try Foundation, 
reports in the 
1958 edition of 
Milk Facts, that 
in 1890, the av- 
erage US fac- 
tory worker had 
to toil for 26 
min to earn the 
price of a quart 
of milk. Today, 
he has to work 
only 8 min. 


Lard study 
samples 


In an effort to 
aid scientists 
studying the 
possible rela- 
tionship between 
diet and choles- 
terol in the 
blood stream, 
John E. Thomp- 
son, Chicago 
meat packer, has 
offered unlimited 
quantities of 
free uniform 
samples of lard. 

Send requests 
to John E£. 
Thompson, pres- 
ident, Reliable 
Packing (©, 
1440 W. 47th St, 
Chicago, II. 


For : 
more information 
on product at 
left, circle 6518 
see information 
request blank 
opposite last page: 
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Hot selling chili 


New Broadcast Chili cans 
with flip-lid enclosing extra 
spice packet allow chili lovers 
to season contents to suit 
taste. Response for the new 
item by the trade and the 
consumer has been unusually 
enthusiastic, according to 
processor, Illinois Meat Co., 
3939 S. Wallace Ave., Chicago, 
Illinois. 


First $1 billion is hardest 


Safeway Stores, with gross 
50-wk 1957 sales of $2,032,- 
000,000, is the first Western 
business of any kind to break 
through the $2 billion annual 
sales barrier. Young by com- 
parison with other giants 
(founded as a single store in 
1915), the retail grocery con- 
cern is the second US grocer 
to break through this sales 
mark (after A&P), and the 
third US retail merchant to 
do so (Sears Roebuck was 
second). In graphic terms, the 
$2 billion figure represents 
the grocery store purchases of 
8 million people for one year 
— equivalent to New York 
City’s annual grocery bill. 


Insulation thickness 
“condensed’’ 


If the air in the interstices 
of thermal insulation is re- 
placed by a “heavy” gas, such 
a commonly available re- 
frigerants themselves, insulat- 
ing effect is greatly increased. 
The insulation, of course, must 
be adequately coated or en- 
closed within a gas-imperme- 
able plastic film. Therefore, 
less insulation is required to 
achieve desired insulating 
effect in storerooms, in refrig- 
erators, freezers, certain food 
Processing units, etc. From 
Paper presented at 44th semi- 
annual meeting of American 
Society of Refrigeration En- 
gineers by Dr. H. M. Parme- 
lee, E. I. du Pont de Nemours 
& Co., Wilmington, Del. 
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Safeguard 
Food 
against 
Mold 
and 


Yeast 
Spoilage 
with 


Here’s a promise of new protection for a wide variety of food products. 
Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively 
inhibits the growth of many molds, yeasts and certain bacteria which cause 
spoilage. 

Cheese and cheese products, prepared gelatin, fruit, vegetable, and other 
salads, and fruit cake are some of the foods for which sorbic acid protection 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use. 


Most important, since SORBISTAT is a selective growth inhibitor of yeasts 
and molds, it does not interfere with the normal microbiological curing of 
cheeses. At normally effective use levels SORBISTAT does not affect the ap- 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 
prepared solution. 


Discover for yourself how SORBISTAT can keep your foods in better con- 
dition...and your customers better satisfied! Write for technical literature 
and sample today. 


+o Ste Aor 


Branch Offices: Chicago, Hl.; San Francis 


Le 


PFIZER 


Quality Ingredients for the 
Food Industry for Over a Century 


CHAS. PFIZER & CO., INC 
Chemical Sales Division 
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Courtesy of Neil A. Maclean Co., Inc. 


Fumigate for sure with Dow Methyl Bromide 


To protect grain, flour and other stored commodities, you're 
almost sure to be planning on fumigation. So do the job 
the surest way possible . . . with Dow Methyl Bromide. 


Made under rigid quality control, Dow Methyl Bromide 
always measures up to the high performance standards you 
expect of this superior fumigant. And Dow Methyl Bromide 
comes to you in clean, moisture-free cylinders. There are no 
impurities to contaminate stored commodities or to foul 
equipment. You'll find Dow Methyl Bromide a superior fumi- 
gant for insect and rodent control in a wide variety of 
stored commodities. 


r YOU CAN DEPEND ON 


For spot fumigation of processing machinery and equip- 
ment, you'll want to order Dowfume® EB-15. And for grain 
fumigation, you'll find exactly the right formula to fit your 
needs from the complete Dow line of liquid fumigants 
which includes Dowfume EB-5, Dowfume 75, Vertifume® 
and others. These job-tailored fumigants are the result of 
years of development and on-the-job experience. For com- 
plete information on Dow Methyl Bromide or liquid grain 
fumigants, write to: THE DOW CHEMICAL COMPANY, Fumi- 
gant Sales Section, Midland, Michigan. 
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The nutritive value 
of cereal products 


Several food processors are 
increasing the nutritional value 
of their cereal products by the 
use of lysine. 


While preparing an article on 
this (See page 30), we were 
reminded of an experience we 
recently had in connection with 
a feature article which appeared 
in Pageant magazine entitled 
“Dry Cereals — a $300,000,000 
Hoax”. 


The sensational presentation 
of the article, frequently at 
variance with the facts as we 
know them, whetted our 
editorial appetite for reliable 
information. It seemed to us 
that it would be in order for 
FooD PROCESSING to constructively 
publish all the facts. 


A quick phone call to the 
Cereal Institute led us to a dead 
end, however, when our 
inquiries were met with ‘No 
comment’. We feel the Institute 
could have helped the industry, 
of which it is representative, by 
pointing to the nutritive value 
of a “basic cereal breakfast’. 


Just a few days ago, a 
brochure from the Cereal 
Institute came across our desk 
which emphasized the high 
nutritional value of a ‘“‘basic 
cereal breakfast’ of fruit, cereal, 
milk, bread, and butter. It is 
entitled “A Quick and Lasting 
Energy Breakfast That Is Low 
in Fat and Low in Cholesterol!” 
Is this their reply? 


Jon Dowrheer- 


ASSOCIATE EDITOR 
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FEATURE ARTICLES 


Frozen Food Potential — Lost Through Abuse? 


Dr. Michael J. Copley, Chief 
WURDD USDA 


Newest Breakthrough on Fats-in-Food 
Report on new work of Dr. Kinsell by Karl Robe, Associate Editor 


They’re Canning Fresh Milk 


Review of the work of Professors Calbert and Swanson at U of Wis. 
Now Profitable to Use Lysine 


Robot Workers Increase Efficiency 


A staff report on automated quality control 


Dispatch Exact Quantities to Remote Plant Locations 
By Thomas Webb, Sexton of John Sexton & Co. 


Makes Non-fat Milk Whippablie 


111 EAST DELAWARE PLACE CHICAGO 11, ILLINOIS 











One of 38 Metagraphic Receiver Mod- 
els you can choose from, all with only 
5” x 5%” panel. This model has single- 
knob, six-position transfer station for 
completely “bumpless transfer” in cas- 


caded control systems. 


BRISTOL 
METAGRAPHIC 
RECEIVERS: 





“Fasiest ‘bumpless transfer’ you ever saw” 





Variable (A), set point (B), and valve 
position (C), all on same scale, make 
manual-automatic transfer easy. 


That’s what instrument men say after 
trying the Bristol Metagraphic Pneumatic 
Receiver—even in cascade control systems. 

Just seal, match pointers, transfer. 
There’s not a single value to read. That’s 
because the Metagraphic gives you valve 
position, set point and measured variable 
—all on the same scale. 

No finger-disconnects here! The Meta- 
graphic is a true plug-in receiver—plugs 
and unplugs in 5 seconds with no loss of 
automatic control. 


You can switch from indicator to re- 
corder in less than 10 seconds, interchange 
many receiver models, change range sim- 
ply by changing chart. Cuts down on costly 
reinstallations if process requirements are 
changed. 

Write today for the complete Meta- 
graphic story. Don’t forget, Bristol offers 
the widest selection of miniatures on the 
market. (Full sized instruments, too.) The 
Bristol Company, 143 Bristol Road, Wa- 
terbury 20, Conn. eis 


B R s STO L TRAIL-BLAZERS IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 


Sa 
we RSE TH 


i 7 
UNLOAD 


Six-position transfer station (enlarged view) 
for cascade service. Three-position manual- 
automatic station is also available. 
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Metagraphic Indicating Receivers have full 9- 
inch scale for easy reading; feature complete 
10-second interchangeability with recorders. 
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There is only one way to determine 
positively whether — and to what degree — this list of 
recognized advantages would apply to your plans for 
the future. Your FMC representative, supported by 
factory and field food process application engineering 
experts, is prepared to meet with you and your staff to 
discuss and evaluate this equipment in the light of your 
particular set of problems and objectives. There is no 
obligation for this service. If FMC “Sterilmatic” equip- 
ment is right for you, it can be thoroughly and efficiently 
demonstrated. There may be unusual profit possibilities 
through this investment. Why not investigate, today? 





Northwest Packing Co., Portland, Oregon, maintains 
the exact quality control desired on Blue Lake green 
beans with the FMC “‘Sterilmatic'’ Continuous Pressure 
Cooker and Cooler. Employing the principle of induced 
conveetion heating, rate of heat penetration is in- 
creased, cooking is absolutely uniform. 


9 Ways to 
Sal 


MOSS 
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Oo®m® N HN APW NH™ 





WHY aL 


Utilizing the accepted ‘‘in-can"’ method of complete 
sterilization. 

Over-all processing times are greatly reduced, be- 
cause of the faster heat penetration achieved by can 
agitation and higher temperatures. 

Every can is cooked individually, continuously, evenly 
and with absolute uniformity. 

Provides for the highest retention of natural color, 
flavor, texture and nutrients. 

Centralized fingertip controls of FMC’s ‘‘One-Man 
Cook Room’”’ help produce a pre-determined product 
quality. 

Fast and gentle movement of cans, plus fewer han- 
dlings, speeds up output, reduces can denting and 
damage. 
Savings in steam alone frequently amount to 50% or 
more. Water requirements for cooling are minimized 
due to efficient heat transfer through can agitation. 
Less factory space required’ in relation to hourly 
output. 

Universally proven and accepted wherever canners 
insist on a pack of consistently high and uniform 
quality. 


*Trade Mark—Reg. U.S. Pat. Off. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 


CORPORATION 
Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Ingersoll-Rand Type 30 
Non-Lubricated Air Compressors 


For applications requiring oil-free air, Inger- 
soll-Rand’s Non-Lubricated Compressor is the 
economical answer. These I-R compressors are 
in wide use in dairies, breweries, distilleries, 
chemical and food plants. 


These Non-Lubricated Compressors are de- 
signed with the compression cylinder sepa- 
rated from the crankcase by a cast-in wall and 
a special seal .. . available bare, baseplate or 
tank-mounted. 


For complete data, write today. 


rsoll-Rand 


11 Broadway, New York 4, N. Y. 
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Controversial Views on Coal-tar Colors 
Aired before FDA 


Controversial hearings on the definition of a coal-tar color 
are in progress as this goes to press. First to be heard from was 
Hoffmann-La Roche — the issue involved with them and FDA 
is whether the company’s synthetic carotene is a coal-tar color 
subject to testing and certification under the coal-tar color 


regulations. The Food, Drug, 
and Cosmetic Act requires 
coal-tar colors used in food to 
be from certified batches, and 
authorizes the certification of 
a coal-tar color only if it is 
“harmless and _ suitable for 
use in food.” 

Hoffmann-La Roche says its 
synthetic cerotene is “biologi- 
cally and chemically identical 
to that extracted from natural 
sources” and as such, not sub- 
ject to certification by FDA. 

FDA’s position is that it be- 
longs in the coal-tar color 
category under the terms of 
the FD&C Act and therefore 
is subject to certification. 

The second issue involved 
in the hearings is whether 
“bixin” colors (made by Chas. 
Pfizer) are coal-tar colors and 
subject to regulation as such. 

Hearings are expected to 
last a week, possibly longer. 


Supreme Court reviews 
conflicting color decisions 


Further news on coal-tar 
colors comes from the Su- 
preme Court which has 
agreed to resolve a conflict 
between two circuit courts 
on the subject. 

The Second Circuit Court 
of Appeals, in a case involv- 
ing the former FD&C Red 
No. 32, has agreed with the 
FDA that the law requires 
coal-tar colors to be harm- 
less regardless of the amount 
used, in order to be eligible 
for certification. 

A contrary decision in the 
Fifth Circuit Court of Appeals 
holds that FDA has authority 
to certify colors as safe on 
the basis of the amount that 
normally would be used. It’s 
up to the Supreme Court to 
decide which interpretation is 
correct. 





On this same issue, a bill 
has been introduced in Con- 
gress to clarify the existing 
law with respect to such mat- 
ters as the setting of safe tol- 
erances for food colors. The 
bill, H. R. 8945, has been re- 
ferred to the busy House In- 
terstate & Foreign Commerce 
Committee, which has not 
scheduled hearings on it as 
yet. 


New York city, state 
consider additive curbs 
as Congress dawdles 


While the Congress post- 
pones action on food additive 
legislation, New York is 
busying itself in city and 
state governments with pro- 
posals to curb the use of ad- 
ditives. 

Comment heard most here 
in Washington is that New 
York officials have taken 
steps in an effort to nudge 
the Federal Legislature which 
has been dawdling on mod- 
ernizing the FD&C Act for 
some seven years. 

In New York City propos- 
als for “fundamental changes” 
in legislation governing the use 
of chemical additives in foods 
are being studied by the 
Board of Health. 

Under present Sanitary 
Code regulations, additives 
may be used in foods until 
they are proved unsafe or 
harmful. Under recent pro- 
posals for a change, an addi- 
tive could not be placed in 
food until food processors 
prove to the Department of 
Health that it is safe and 
harmless. 

The additive proposals are 
being drawn up in line with 
a complete revision and mod- 
ernization of the Sanitary 
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NO Dura-Buket* 
has ever worn out 


*Special Plastic 
by Fiberite Corp. 


AFTER ONE 
YEAR ON THE 
SAME JOB 


Proved and IMPROVED: Yes, four 
years of continued research and test- 
ing under actual severe conditions, 
have proved that the revolutionary 
improved Dura-Buket outwears, out- 
lasts ordinary elevator buckets many, 
many times. Dura-Buket is better than 
ever because it's made of a special 
strong and shock resistant plastic de- 
veloped by the Fiberite Corporation, 
Order your supply today. 


And Dura-Buket gives you these im- 
portant trouble and money-saving 
extras, 


| with no gamble involved... 
|'when your Brick & Tile Floors are 


. ~ yl” 
Na 


Hydroment Joints Provide: 


DENSE, TIGHT, NON-SHRINKING, 
ODORLESS, NON-TOXIC JOINTS. 
INHIBITS BACTERIA GROWTH — 
HIGHLY RESISTANT TO WEAR .. . 
PROTECT THE VULNERABLE POR- 
TIONS OF BRICK AND TILE WALLS 
AND FLOORS. 


with H.J.F. You Save the Joints 
and Save the Floor... 


DURA-BUKET 


METAL BUCKET 


Specialimpact-re 
ant plastic by 
Fiber ite 


Strong and shatter 
-Taoloh i 


High speed and light 
weight 


Spark and static 
proof for safety 


Yooper t-te Medel ali: 1) 
sanitation 


. Can't corrode. 


Dura-Buket oivision 
NATIONAL OATS COMPANY 
EAST ST. LOUIS, ILLINOIS 


HYDROMENT | 
Joint-Filler , 


Yes, that 5% joint area 
of an average floor 
installation will exert 

a positive corrosion 
control factor over the 
entire 100% floor area. 


100% satisfaction will 
also result if you insist 
on H.J.F. (hydroment 
joint filler) floors. 


Its job proved floor 
insurance at an 
amazingly low, 
one-time cost. 


= ee | 
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Code which will be consid- 


ered by: the Board late this 
year. 

Dr. Leona Baumgartner, 
Commissioner and Chairman 
of the,Board of Health, stated 
that the Department will dis- 
cuss the proposed legislation 
with food processors, chemi- 
cal manufacturers, experts in 
the field of food and drug law 
and interested trade associa- 
tions concerned. ; 


Hearings Postponed 


Back in Washington, hear- 
ings on food additive legis- 
lation were twice postponed. 
At presstime, no new dates 
had been set by the Health & 
Science subcommittee. 

Reason for the latest tie-up 
is the FCC investigation 
which, like the food additive 
hearings, is being conducted 
by a subcommittee of the 
House Interstate & Foreign 
Commerce Committee. 

As to the status of all other 
bills involving matters of in- 
terest to the food processor 
referred to the committee, we 
are advised that no hearings 
are being scheduled at this 
time. 


Packer bill debate 
put off again 


At presstime, expected Sen- 
ate floor debate had been 
postponed on controversial S. 
1356, a bill to transfer juris- 
diction over meat packer 
trade practices from USDA 
to the Federal Trade Com- 
mission. 

House bills are bogged 
down in committees because 
of an internal “jurisdictional 
dispute.” 

Opposing bill to S. 1356 is 
H. R. 9020 which would re- 
tain USDA jurisdiction over 
the same set of practices. 

Declaring its support of 
“continuing jurisdiction of the 
USDA,” the National Meat 
Packers Association is throw- 
ing its weight behind H. R. 
9020 with amendments. 

While S. 1356 is expected 
to come up for full Senate 
debate this session, it is un- 
certain at this time which 
House bill — if any — will get 
as far as the floor of the 
House. 


(Continued on next page) 


” CHECK LIST 


FOR 


“PRODUCTS WITH A PURPOSE” 


... whether for a new product . . . an improved 
product... or in the development of a theory 
. . . We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

(_] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

C) Certified Food Colors 

(_] Imitation Chocolate Flavors 

C Coffee Flavor Specialties 

) Concentrated Citrus Oils 

(_] Coumarin Replacements 

_] True Fruit Flavors 

(-) Imitation Fruit Flavors 

(] Maple Flavor Specialties 

) Spicearomes 

C] Natural & Imitation Spice Oils 

(] Pure Vanilla Concentrates 

) Imitation Vanilla Concentrates 


_] Worcestershire & other Sauce Bases 


Horayylh @ 


LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 00x12) NEW YORK 62, #.Y 


CHICAGO 6 - LOS ANGELES 21 
Cincinnats 2 © Detrowt ¢ Dallas « Memphis ¢ New Orleans. 12 
St. Louis 2 ¢ San Francisco « San Bernardino 


Florasynth Labs. (Canada Lid.) + Montreal, Toronto, Vancouver, Winmpeg 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, D. F. 


BE SURE TO VISIT US AT I.F.T. CONVENTION—BOOTHS 32-33-34 
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Yesterday’s materials-handling heroes... 


retired for the duration of progress 


PermaglaS’ wecuanizeo Butk 


STORAGE UNITS are retiring bags, 
bins, barrels, shovels, hand trucks, 
fork trucks and other remnants of 
slow and costly bulk materials- 
handling. Result: Processors can 
produce far more economically. 
Born of A. O. Smith research, 
these structures of steel, glass-pro- 
tected* inside and out, actually 
turn storage into a profitable. pro- 


duction tool. They handle all kinds 
of bulk materials — from wood 
chips to wheat flour, from sugar to 
soda ash. Their mechanized sweep- 
arm bottom unloaders can feed 
process lines with automatic effi- 
ciency, saving up to 67% on ma- 
terials-handling time alone. 

Write for your free 6-page bul- 
letin on Permaglas Storage Units 
with mechanized bottom unloader. 


*HYDRASTEEL Process covered by U. $. Patent No. 2,754,222 and other patents pending. 
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Through research ¢ 


AO.Smith 


So RP OORT ee 


How industry saves 
with Permaglas 
mechanized storage 


PERMAGLAS UNITS 


MECHANICAL 
SWEEP ARM 


BOTTOM 


@ Schematic drawing shows a 
typical installation of Perma- 
glas mechanized bulk storage 
units. No more costly, space- 
wasting warehousing. No more 
bag-hanidling or in-plant truck- 
ing. Bulk materials are con- 
veyed direct from freight cars 
and trucks — top-loaded into 
the units. Flow from storage to 
production is equally efficient, 
with special-design mechani- 
zed bottom unloaders feeding 
the process lines. 


Tough materials tamed 

Permaglas mechanized stor- 
age has proved to be especially 
valuable for hard-to-handle 
materials — flaky, pulverized 
or granular... hygroscopic, 
contaminable, edible or non- 
edible. A new kind of glass, 
fused to steel inside and out, 
guards against corrosion and 
abrasion. 

Among the companies now 
using Permaglas mechanized 
storage units, you’ll find such 
famous names as Quaker Oats, 
Swift, Procter & Gamble, Car- 
nation, Bakelite, Weyerhaeu- 
ser, Kroehler, Merck and 
scores of others, These unique 
structures are more than pay- 
ing their way in the production 
of candy to chemicals, pulp to 
plywood, beer to biscuits, feed 
to fertilizers. 


...@ better way 






HARVESTORE PRODUCTS 


Kankakee, Illinois 








food regulations 


(Continued from preceding page) 
Promote milk hygiene 
standardization bill 


Soon to receive active con- 
sideration by the House 
Health and Science subcom- 
mittee is a bill, HR-7794, by 
Rep. Lester R. Johnson (D,, 
Wis.) to establish the stand- 
ards specifiédd in the Us 
Standard Milk Ordinance and 
Code. The federal standard 
would supersede present milk 
standard ordinances. 


Nutrition Education 
Foundation urged 


A planning committee is 
scheduled to meet soon to 
evaluate the one-day Nation- 
al Food Conference held re- 
cently in Washington. Expec- 
tations are that out of the 
meeting will come recommen- 
dations for a future educa- 
tional and promotional pro- 
gram on better nutrition. 

The original conference, at- 
tended by 800 leaders in edu- 
cation, medicine, nutrition, in- 
dustry, and other fields, had 
as its theme, “Food Comes 
First”. 

Leaders in the nutrition 
field urged the establishment 
of a nutrition education foun- 
dation. “The food industry is 
naturally interested in selling 
food, and the leaders in nu- 
trition and education in help- 
ing the public to choose food 
wisely. 

“Surely, there must be a way 
for us to help coordinate our 
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food regulations 


efforts for the common good.” 
These were the words of one 
of the speakers of the day, 
Adelia M. Beeuwkes, associ- 
ate professor of public health 
nutrition at the University of 


Michigan. 


Urge small businessmen 
use antitrust weapon 


Urgent need for private an- 
titrust enforcement suits was 
stressed by witnesses before 
a subcommittee of the Senate 
Select Committee on Small 
Business. 

In opening two days of pub- 
lic hearings, Senator Hubert 
H. Humphrey, subcommittee 
chairman, stated, “We are 
starting a public inquiry into 
the extent to which private 
enforcement of the antitrust 
laws offers a practical form of 
protection to small business 
men who find themselves vic- 
tims of predatory pricing 
practices and other antitrust 
wrong-doing.” 

Among those in the food in- 
dustry testifying was J. W. 
Parkman, Jr., president of the 
Dothan Ice Cream Company 
(Dothan, Ala.). He pointed 
out that “. perhaps the 
most dangerous practice fac- 
ing the independent dairyman 
and the entire dairy industry 
is the manufacturing and 
packing of their own _ ice 
cream, milk and milk prod- 
ucts by large retail chains .. .” 


FDA STANDARDS 


Rice: Standards of identity 
for enriched rice are now in 
effect by order of FDA. Un- 
der the new standard the la- 
bel must specify the amounts 
of enriching ingredients 
added, the proportion of the 
minimum daily requirement 
that each ingredient supplies, 
and how to cook the rice to 
avoid losing vitamins. 

The standard also requires 
that each pound of milled rice 
labeled “enriched” must con- 
tain two to four milligrams 
of thiamine (vitamin B,), 16 
to 32 milligrams of niacin, and 


(Continued on page 13) 


APRIL 1958 


HOW SWEETOSE PROTECTS AGAINST 
BROWNING—HOLDS RICH, RED COLOR, 
IMPROVES FLAVOR—GIVES CATSUP AN 


Appetizing 
G10SS end Sh€Cn 
that Wins Sates / 


A. E. STALEY MANUFACTURING COMPANY se 


It takes right moves to make a winner. And there’s no surer, 
more economical way to move your catsup sales into king’s 
row than with Sweetose, Staley’s enzyme-converted corn syrup. 
For Sweetose captures and holds the bright red color that wins 
sales. Enhances natural tomato flavor without masking deli- 
cate spices. And produces an appetizing, eye-appealing gloss 
and sheen that keeps customers reaching for your brand. 
Hold the winning color in your catsup. Plan your strategy 
now. Make your first move and write for complete informa- 
tion on the use of Sweetose in catsup. You'll be glad you did. 


$weetose 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 


DECATUR, ILLINOIS 


® Branch Offices: Atlanta * Boston * Chicago « Cleveland »* (KansasCity * NewYork ¢ Philadelphia * SanFrancisco ¢ St. Louis 
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Dramatic 


Some Typical 
Applications of GTA 


Flavor emulsions 
and extracts 


Beverage concentrates 
Fruit juices 
and concentrates 
Tomato products 
Chocolate and 
Butterscotch mixes 
and syrups 
Spices, spice oils 
and mustard 
Baby foods 
Soups 
Cheese spreads 

Mayonnaise 
Dispersion of 
vegetable colors 
Dispersion of 
fruit pulp 
Puss 5 
many classified 
applications in food 
laboratories and for 
new formula 
development 


Money-saving 
approach 

to blending, 
dispersing, emulsifying « 





Gaulin Particle Control... plus GTA... 
gives you the right answer on the most 
inexpensive method to disperse, emulsify 
or blend your product. 

¢ Homogenizers in GTA Bulletin H-55. 


« Sub-Micron Dispersers in GTA Bulletin 
SMD-55. 


¢ RE* Colloid Mills in GTA Bulletin C-57. 


¢ Laboratory Homogenizers in GTA Bulle- 
tin LH-55. 

GTA shows how to: Improve uniformity; 
stop separation; accent taste; improve 
texture; speed chemical reactions; reduce 
amount of materials needed; and easily con- 
trol and duplicate your product. 

It’s easy to try Particle Control. Rent 
a Gaulin Laboratory Homogenizer or 
Colloid Mill for only $75.00 a month and 
see how your product can be made better, 
faster and cheaper. 


Lawl 






+59 Garden Street, ~ Everett 49, Mass. 


World's largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchonge pumps, dispersers, 
homogenizers and colloid mills 
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Revolutionary new 


shipper for 


liquids and 
dry materials! 


CUBECON! 


Combines wirebound, corrugated carton 
and polyethylene liner 


Now...save on costly drums and packing 
time by using MAXWELL’S CUBECON 
...a revolutionary new conception in light- 
weight, versatile, low-cost shipping con- 


SAVES! 
J Cost of 


Containers! tainers. Purity guaranteed by perfectly 

a scaled polyethylene liner; lightness and 

Costly strength provided by the corrugated carton, 

Shipping tongue and groove cleats in the wirebound 

Space! outer container strengthen CUBECON for 
stacking and shipping. 

JV Valuable Our company has a multi-plant operation 


Storage Space! and 45 years’ experience in the manufac- 


ture of corrugated, wirebound and plywood 
J Container shipping containers. We can serve your 
Weight! needs and save you money! 


Let us quote Cubecon on your requirements 


MAXWE L L BROTHERS, INC. 


GENERAL OFFICES: 2300 South Morgan Street * Chicago 8, Illinois 
SOUTHERN SALES OFFICE: P.O. Box 242, Macon, Georgia 
PLANTS: Chicago, Illinois * Albany ‘and Macon, Georgia » Jasper, Florida 
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food regulations 


(Continued from page 11) 

13 to 26 milligrams of iron. 

Although the standard re- 
quires the addition of ribo- 
flavin (vitamin B,), this has 
not been put into effect be- 
cause of objections from the 
rice milling industry. 

While acknowledging the 
nutritional value of riboflavin, 
industry representatives are 
concerned that consumers 
might object to the yellow 
eolor which one enrichment 
process imparts to the rice. 
To resolve the _ riboflavin 
question, the FDA will an- 
nounce public hearings at a 
later date. 

If the rice packer wants to 
enrich his product with vita- 
min D, or calcium, or both, 
the FDA won’t object as long 
as each pound of rice contains 
250 to 1000 U.S.P. units of 
vitamin D, or 500 to 1000 
milligrams of calcium, and is 
so labeled. 

Tea: Upon recommendation 
of experts drawn from the 
FDA and the tea trade, regu- 
lations for the enforcement of 
the Tea Importation Act are 
amended as follows: 

“Samples for standards of 
the following teas, prepared, 
identified, and submitted by 
the Board of Tea Experts on 
February 5, 1958, are hereby 
fixed and established as the 
standards of purity, quality, 
and fitness for consumption 
under the Tea Importation 
Act for the year beginning 
May 1, 1958, and ended April 
30, 1959: (1) Formosa Oolong; 
(2) Java Black (all black tea 
except Formosa and Japan 
Black and Congou type); (3) 
Formosa Black (Formosa 
Black and Congou type); (4) 
Japan Black; (5) Japan 
Green; (6) Canton type (all 
Canton type teas including 
scented Canton and Canton 
Oolong types). 

These standards apply to 
tea shipped from abroad on or 
after May 1, 1958. Tea shipped 
prior to May 1, 1958, will be 
governed by the standards 
which became effective May 
1, 1957.” 

Mozzarella cheese: Last - 
minute change in schedule for 
hearings on mozzarella cheese 
Standards, will probably re- 


sult in postponement 
May 13, tp ent until 
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Saale: 


... always an insulation investment; never an insulating expense 


FOAMGLAS* CAN’T BURN 


Most insulations are combustible. They create a serious fire hazard in insulated buildings or on piping and equipment. You eliminate 
that hazard when you insulate with FOAMGLAS. Composed entirely of glass, FOAMGLAS can’t burn. There’s more to this insulation 
‘investment story. FOAMGLAS is waterproof and vapor-proof to insure lasting insulating value. It’s dimensionally stable . . . unusually 
strong .. . acid-proof .. . vermin-proof . . . easy, economical to handle and install. Learn how to make this safe investment in your 
own insulated buildings, piping and equipment. Write for our latest catalog containing complete specification and application data. 
PC Glass Blocks are another outstanding building product of Pittsburgh Corning Corporation. 


PITTSBURGH CORNING CORPORATION 


Dept. FP-48, One Gateway Center, Pittsburgh 22, Pa. * In Canada: 57 Bloor Street West, Toronto, Ontario 
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Polypropylene ware...another NALGE first 





de 


NALGE maintains its position of leadership 

by being the first to fashion laboratory ware from 
polypropylene . . . the latest development in the field 
of plastic chemistry. 

This amazing new plastic has a wide range of 
properties that are remarkably suitable for lab use. 
Harder, more rigid, with greater heat resistance 
(320° F or 160° C) and transparency, 

NALGENE (polypropylene) means more useful, 
unbreakable equipment. And you’!l like 

the handsome, pleasant-to-handle quality 

of NALGENE laboratory ware! 


Your supplier will gladly furnish you with 
our new catalog G-358 which completely 
details all Nalge plastic laboratory supplies. 


¢ 


New plastic makes Nalge Lab-ware even more practical 










1201 [Pr] Beakers 
30-50-100-150-250-400- 
600-1000 mi 


1210 [PR] Centrifuge 
Tubes 
Conical, 15 ml 


1210-1 [PR] Centrifuge 
and Test Tubes 

75x12, 100x13, 100x16, 
105x29, 115x15, «115x19, 
162x32 mm 


1224 [PR] Graduated 
Cylinder 

25, 50, 100, 250, 500, 
1000 ml 


1226 [PR] Pharmaceutical 
Graduates 

Double scale: 

4 02./125 ml; 

8 02./250 mi; 

16 0z./500 mi; 

32 0z./1000 ml 


Now in stock at your suppliers...ask to see it 


BA AVCURLDS I 





WORLD’S LARGEST PRODUCER OF POLYETHYLENE LABORATORY WARE 


6531 on Reader Service Slip 


14 








TODOS 





Ribbon of food makes Eastern 
bow.... 


. . . in current Western Pennsylvania 
supermarket test. Flat, creamy pea- 
nut butter ribbon squeezes from air- 
tight, 6-0z collapsible metal tube. H. 
B. DeViney Co., New Bethlehem, Pa., 
expects test success to lead to such 
other "fix-easy" foods in tubes as 
fish and meat pastes, caviar, catsup, 
mustard, honey, jellies, and cheese 
spreads. Tubes supplied by A. H. 
Wirz, Inc., Chester, Pa. 





Sweet way to fote salt... 


. .. for housewives, farmers, water 
softener owners, Stitched-on handle 
at top of 25-lb Sterling Salt bag 
adds carry-home convenience to the 
price attractiveness of economy size. 
Blue color bands at top and bottom 
stimulate recognition in warehouses 
and storerooms. Product of Interna- 
tional Salt Co., Inc., Scranton, Pa. 
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What's new in products and package design .. . 
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New lids for Sara Lee . 








. represent a well-re- 
searched effort to achieve 
even greater brand identi- 
fication, appetite appeal, 
and representation of 
product. quality than pro- 
vided by the “homey” ap- 
pearing earlier covers 
(lower photo). Former red- 
and-white color scheme, 
old-fashioned logo, and 
Colonial girl hallmark are 
replaced by bold contem- 
porary logo in a "rich 
butter" yellow on cerise 
background. Colonial girl 
has been dropped. Four- 
color product photos ap- 
pear on four of the lids; 
the fifth product, coffee 
cake, has a 4-color pack- 
age lid with a "window" to 
stimulate impulse buying. 
Louis Cheskin of Color Re- 
search Institute, 176 W. 
Adams, Chicago, was con- 
sultant on colors. Both consumer and basic research were undertaken by 
Ernest Dichter of Institute for Motivational Research, P.O. Box 306, 
Croton-on-Hudson, N.Y. Jim Nash Associates, Inc., 527 Madison Ave., 
New York 22, N.Y., was designer. Printer is The Lord Baltimore Press, 
477 Madison Ave., New York 22, N.Y. Kitchens of Sara Lee, 2109 S. 
Carpenter St., Chicago, Ill. 






























Sweet, wholesome canned pineapple juice and pineapple slices 
come from the center of the fruit. But what happens to the skin? 


Hawaiian Pineapple turned the peels into dollars by extracting 
the juice from these otherwise wasted materials. The juice is 
then clarified by two Oliver Vacuum Precoat Filters. The filtrate 
is further processed to obtain pure natural fruit sugar, and pure 
crystallized citric acid, which become end products that add to 


the profit. . 


If you have a problem involving the separation of finely di- 
vided solids in suspension, the use of fluidizing techniques or 
Easy squeeze ion-exchange, the chances are that Dorr-Oliver and its Asso- 
for syrup, please... - ciated Companies throughout the world can be of service to you. 


. with this BRACON can, sim- 
ilar to the squeeze-cans being 
used for liquid detergents. Re- 
lease the squeeze, and flow is cut 
off without drip or mess. Snap 
cap is hinged to dispensing spout 
as a further consumer conveni- 
ence. BRACON squeeze can is by WORLD-WIDE RESEARCH + ENGINEERING 
Bradley Container Corp., subsidi- STAMFORD cONNECTICUT 
ary of American Can Co., May- 
nard, Mass. 





When it rains it pours... 
or shakes... 







-.. as result of first major packaging 
change in 40 yr by Morton Salt Co., 
120 S. La Salle St., Chicago 3, Ill. Pat- 
ented, blue plastic shaker top closes so 
tightly that no other seal is needed. 
Although new combination package is 
more costly that the former 26-0z pack- 
age, retail price remains same. 
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@ Warehouse Stocks of Cherry-Burrell 
and Associated Distributors 


A Carpenter Branch Offices 
%* Carpenter Mill 


You're near FAST cost-saving service 
on Carpenter Sanitary Stainless Tubing 





Large warehouse stocks are maintained through- 
out the U.S. to assure you of fast pick-up and 
delivery. You’ll get prompt service through nearby 
Carpenter Steel offices or direct from the Cherry- 
Burrell Distributor in your area. 


Available are standard lengths of 10 or 21 ft. 
in sizes of 1, 1%, 2, 21%, 3, and 4 inches O.D. 





Carpenter stainless tubing is proving itself to 
Cherry-Burrell customers everywhere because it 
consistently exceeds sanitary code requirements 
and standard tolerance specifications. 


Carefully packaged in protective sleeves when ship- 
ped, Carpenter sanitary tubing is easy to assemble. 
Dependable engineering and technical help is 
always available to users of this highest quality tub- 
ing. For details on availability and special 

MEMBER user advantages, contact your nearest 
fe Carpenter or Cherry-Burrell represent- 
GY ative. The Carpenter Steel Company, 

a Alloy Tube Division, Union, N. J. 


Export Dept.: The Carpenter Stee/ Co., Port Washington, N. Y.—‘‘CARSTEELCO” 


farpen ler 


é. 


Sanitary Stainless Tubing 
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PACKAGING. 


Finger lickin’ fryin’ chicken . , 


... is oven-ready as purchased, 
combines kitchen convenience with 
the original, fresh flavor. A 

named "Pan O' Gold", product con. 
sists of a 2'/2-lb breaded chicken, cut 
into 14 pieces, packaged in a gold. 
and-silver aluminum foil tray that 
serves for storage, cooking, serving, 
Each piece is coated with well-byt. 
tered herb-seasoned breading from 
Pepperidge Farm. Cooks in 75 min, 
without preliminary thawing. Shrink- 
age during cooking is estimated to 
be only one-third of that for con. 
ventionally prepared chicken. Now 
available in major cities, product js 
expected to have complete US, 
market coverage by fall 1958. “Pan 
O' Gold" is development of Armour 
and Co., U.S. Yards, Chicago 9, Ill, 
Aluminum foil package by Ekco- 
Alcoa Containers Inc., Wheeling, Ill. 





Bakery showcase-on-a-shelf... 





. consists of transparent plastic 
“bubble” crimped to aluminum foil 
base. Unique package can be 
stacked without sacrificing product 
visibility, requires a minimum of 
product identification expense. Spe- 
cial “locking” feature on foil base 
insures freshness, permits secure re- 
closure after initial opening. Base 
can provide double duty when baked 
food contents are reheated in home. 
Original package design was by 
George Marcucci, general manager 
of Gold Cup Baking Co., Inc., 8359 
S. Saginaw, Chicago, Ill. Base was 
designed and supplied by Cochran- 
Continental Container Corp., 1430 S. 
13th St., Louisville 10, Ky. Latter 
firm is exclusive national sales agent 
for package. 
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VIEWPOINT (cont'd) | os LINK-BELT 
Ice cream cylinder big Carnation scoop. . . | Vibro- Clea n | screens 


SESS Se 


, as shape provides merchandising impact, metal lids and bottoms 
serve as conductors to aid in preserving product during store and home 
storage. Lids telescope easily, tightly over paper body, permitting effec- 
tive reclosure. Container is wrapped with high gloss, reverse printed 
cellophane that gives maximum 
visual impact to Carnation 
Company's dramatic red and 
white. Reverse printing prevents 
rub-off or fading. The half-gal 
fibre-container ice cream pack, 
marketed in Houston, Texas, 
was designed and produced by 
Sefton Fibre Can Co., subsid- 


iary of Container Corp. of . BLANCHED CORN is quickly, effectively dewatered by this 
America, 3200 Big Bend Blvd., Link-Belt Vibro-Clean screen at Oostburg (Wis.) Canning Co. 
St. Louis 17, Mo. : ; Corn is discharged directly to filling machines below. 


n Fast Link-Belt Vibro-Clean screens are the answer to 
fast, sanitary, low-cost cleaning and dewatering 

® Thorough of food products. Absence of corners and crev- 
ices eliminates danger of bacteria build-up. 


ional merinaque mix . . . e $ nita High-speed vibration permits handling of ex- 
First nat 9 > » » . ry tremely high capactis without blinding. 


. introduces this aristocrat of elegant desserts to housewives in " Economical Write for Book 2435. wa 
a fail-proof, quickly prepared form. New Betty Crocker mix con- Pr 
tains whipping aids and stabilizers, requires only addition of water —__ 
{and sugar in some variations). Each of two inner packets makes @ 2 Li N K 
enough meringue for 8-10 meringue shells (top) or a fluffy 9-in 
meringue pie topping (bottom). Mix retails for about 27c, a price <i 
favorable to that of homemade meringue. Back of 4.l-oz package . wt VIBRO-CLEAN SCREENS 
depicts variety of uses through 4-color illustrations and service in- aT : 2 
formation. Product of General Mills, Inc., 400 Second Ave. S., ™% wt eT Tes, Catean 1. te tere bales Tans 
Minneapolis 1, Minn. Outer package by Waldorf Paper Products © Are Link-Belt Plants and Sales Offices in All 
Co., 2250 Wabash Ave., St. Paul 4, Minn. Inner envelopes by Rie- i Principal Cities. Export Office, New York 7. 
gel Paper Corp., 260 Madison Ave., New York 16, N.Y. The pack- é 6534 on Reader Service Slip 


age designer was Lippincott and Margulies, Inc., 430 Park Ave., 
New York 22, N.Y. 
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This inexpensive filler 
does your filling job! 


| SIMPLEX 
| FILLER 


Top quality 
manufacture e@ HANDLES LIQUIDS 


AND 
i SEMI-SOLIDS! 
No loafing for versatile carton . . . Eye-teasing, nose pleasing smoke fish . . . int Raat. @ ADJUSTABLE 


h foil bak 70°22 OZ)... * 
+ whose inner, foil-tray section acts as bak- . . + are a gourmet section natural. Secret 
ing pan, slicing board, and refrigerator carton is vacuum scikdialile in colorful, "see- , © EASILY CLEANED 
for frozen meat loaf. In addition, leak-proof through" Mylar and polyethylene pouches. e FILLS 15 OR 30 
eeners eliminate grease spillage in oven, func- This locks in smokehouse flavor and fresh- BOTTLES, JARS OR 
tion as handy spouts for pouring off waste after ness, retards deterioration, prevents odor CANS PER MINUTE! 
cooking, Carton is part of over-all sales “pack- from infiltrating to nearby foods in refrig- fully 
age" — also including frozen meat loaf for- erated cabinet or refrigerator. Smoked guaranteed Certain pracalieg ened odiges 4 
mulas and special seasonings — offered by products include sliced salmon (lox), sliced at ‘ 3 Sa 
Basic Food Materials Co., Inc., Vermilion, Ohio, Nova Scotia salmon, kippered salmon Write for circular FP on this Model A filler or on the 
to meat loaf packers. “Sav-A-Pan" carton is steaks, kippered sable fish (black cod), Simplex automatic fillers 
produced by Gair Boxboard and Folding Car- smoked whitefish, smoked lake chubs, PANES ADEE ADE LOADS SSE 
Be i a continental Can Co., 100 E. 42nd smoked whiting, and smoked eels. Although F. L. BURT CO. - 571 7th ST- SAN FRANCISCO 3, CALIF. 
t., New York 17, N.Y. packages carry same design, color coding PHONE KLONDIKE 2-2020 
for the different items speeds pricing and 
inventory processes. Products of Vita Food 
Products, Inc., 644 Greenwich, New York 
City. Package design by The Blaine-Thomp- 
Next month son Co., Inc., 234 W. 44th St., New York 
36, N.Y. Packages supplied by Standard 


SPOTLIGHT ON PACKAGING Packaging Corp., | Lisbon St., Clifton, N.J. 
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im size 
WAUKESI 


Sanitary P.D. 
300 G.P.M. 


Ever-growing production demands by industries re- 
quiring sanitary positive displacement pumps, led 
WAUKESHA Engineers to develop this enormously 
thirsty addition to the WAUKESHA family. 


If there are higher capacity pumps of this type, we’ve 
never heard of them. 


The 300 G.P.M capacity is the maximum. 285 
G.P.M. is against 100 p.s.i. 200 G.P.M. is against 
150 p.s.i. Against pressures of 100 p.s.i., this youthful 
giant will faithfully deliver any of these capacities. 


And despite this extraordinary pumping production, 
the new WAUKESHA is only 17 inches high .. . 
plenty of clearance with minimum floor space required. 
Super-capacity is gained by large inlet and outlet ports 
(4 inches in diameter) —a larger impellor, yet a sur- 
prisingly small increase in over-all dimensions. 
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experience and reliability 


*Positive Displacement 


® With the new WAUKESHA 200 D.O. 


Pump you readily meet today’s produc- 
tion requirements with capacity-provision 
for your future expansion. 


And the canning and food industries 
will find the new WAUKESHA 200 D.O. 
easily handles much larger discrete 
particles (size of half a pear) because 
of larger cavities. 


For pumping lines that may need pro- 
tection against sudden high back pres- 
sures, or with accurate delivered capaci- 
ty into filler bowls the new WAUKESHA 
200 D.O. can be furnished with a vented 
cover. 


In fact, all the user-benefits, all the 
engineering efficiencies, all the new 
sealing improvements provided by the 
WAUKESHA PUMP family are yours in 
the new WAUKESHA 200 D.O. 


Send for the Bulletin 
describing the new 
WAUKESHA No. 200 
D.O. Sanitary Pump. 
Just a postcard will do. 


FOUNDRY COMPANY 


DEPT. 
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plants companiés 
personalities 


PERSONALITIES 


G. O. Mayer A. C. Bolz 


Executive advancements at 
Oscar Mayer & Co., Madison, 
Wis., include: Gottfried 0, 
Mayer to executive vice presi- 
dent; Adolph C. Bolz to sen- 
ior vice president; William T. 
Murray to vice president of 
marketing; R. Lynn Terry to 
general operations manager; 
and Arval Erikson to eco- 
nomic adviser. 


Pillsbury Mills, Inc. has ap- 
pointed G. R. Detlefsen to the 
newly created position of vice 
president of growth and ex- 
pansion. Formerly chairman 
of the firm’s research and de- 
velopment committee, Detlef- 
sen will now integrate all re- 
search activity, business de- 
velopment, new product de- 
velopment, and other efforts 
designed to produce growth 
and expansion. 


B. L. Oser G. Detlefsen 


Dr. Bernard L. Oser has 
succeeded Dr. Philip B. Hawk, 
retired founder, as president 
of Food and Drug Research 
Laboratories, New York City. 
FDRL recently moved to ex- 
panded quarters at Maurice 
Ave. at 58th St., Maspeth 
(Queens). 


Other important appoint- 
ments — George W. B 
vice president of General 
Foods Corp. and general man- 
ager of its new S.O.S. division 
... Donald B. Butler, general 
manager of Cargill’s hybrid 
corn department. 
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flavors? 


If you are developing a new food product . . . or wish to change 
the flavor of one you now produce — consider the wide appeal 
of these unique Givaudan flavors. 

These flavors are potential profit makers. They are extremely 
stable... uniform... with faithful odor and true-to-life taste. 
Perhaps one of them i is exactly the sales builder you have been 
looking for! 

In addition to all standard flavor favorites, Givaudan makes 
a wide variety of these unusual flavors. We will be glad to help 
you select and adapt the right one for your candy or food 
product. Write for generous test samples. 


Gfovaden log 


330 West 42nd Street, New York 36, N.Y 
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PLANTS—COMPANIES 


General Mills, Inc., has 
moved headquarters from 
downtown Minneapolis to 1.7- 
acre, 4-story building at 9200 
Wayzata Blvd., in suburban 
Golden Valley. Built around 
interior court, building is air 
conditioned, has_ escalators, 
includes new Betty. Crocker 
Kitchens. Connected 3-story 
annex houses most executive 
offices. 


Construction has begun on 
Puerto. Rico’s first soybean 
and oleomargarine processing 
plant, as another development 
in “Operation Bootstrap”. The 
$1,200,000 facility, named 
Tropical Foods, Inc., initially 
will convert 50 tons of soy- 
beans/day into crude oil and 
meal. Continuous refining fa- 
cilities will daily process 
30,000 Ib of edible salad oil 
and soap stock from the re- 
fined oil. Feasibility of pro- 
cessing copra, sesame, cotton- 
seed, peanut, and sunflower in 
the same plant is under study. 


Armour and Co. is leaving 
Stock Yards, will move by 
this July to new Loop build- 
ing of Chicago Sun-Times at 
401 N. Wabash Ave. Chicago 
packing plant office will re- 
main at 1425 W. 42nd St. 


To reduce freight costs, 
Stokely-Van Camp is plant- 
ing lemon trees on newly ac- 
quired 475 acres at Avon 
Park, Fla. First crop is ex- 
pected in 1960-61. 


Food Specialties, Inc., Wor- 
cester, Mass., manufacturers 
of Appian Way pizza mix, 
has purchased Gennuso Food 
Products, Inc., Fredonia, N.Y. 
in line with plans for expanded 
Eastern and Midwestern dis- 
tribution. 


Poultry Producers of Cen- 
tral California have moved 
general offices from San 
Francisco to 15-acre site in 
San Leandro. Nearing com- 
pletion at new location is a 
186,000 sq ft electro-mechani- 
cal egg processing and dis- 
tributing plant. ~ 
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Any fat-containing food 
product is better protected 
against rancidity from 
the time you make it until your 
consumers eat it because Sustane 
BHA has the greatest carry-through 
of any antioxidant. 













Cooking, baking, deep frying... 
no matter what your processing 
method, Suistane BHA-protected 
shortening insures just-made 
flavor to your finished food 
product or prepared mixes 
far longer. 
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Because Sustane BHA is 
thermally stable and does 
not react with carbohydrates, 
it protects fats against rancidity 
after mixing with other product 
ingredients and after processing, 
even at high temperatures. 
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Siistane antioxidants come in 
several convenient, economical 
forms for maximum time, labor 
and money savings. We will be 
glad to recommend the Sistane 
formula best suited to your 
product. 













New and Exclusive! 
Sustane BHA is the only 
antioxidant that comes 

to you in the vacuum-sealed, 
tamper- and weather-proof, 
bright yellow. can. 
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30 Algonquin Road, De Iinois, U.S.A 
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TYPICAL INSTALLATION FOR 
AUTOMATED PRETZEL BAKING 
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METAL-MESH BELT CONTROLS 
PRODUCT UNIFORMITY 
IN CONTINUOUS BAKING 


Every day, millions of tiny pretzels pour from Cambridge Wire 
Mesh belts onto packing tables—each as uniformly baked and 
tasty as the next because oven heat flows through the belt and 
around the product. And, clean, sanitary Cambridge Belts can’t 
destroy flavor or contaminate foods because they can’t rust, 
rot or absorb odors. 


In other food operations, too, such as washing, freezing or pack- 
aging, Cambridge Belts help increase production and cut operating 
costs. Here’s how: 
CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING— give 
faster, more economical processing; reduce slow, costly manual 
handling. 
OPEN MESH PROVIDES FREE AIR, LIQUID CIRCULATION—foods are 
baked, blanched or frozen quicker; wash solutions, dirt and grit 
drain through belt in a flash. 
ALL-METAL CONSTRUCTION IS HEATPROOF, COLDPROOF, RUSTPROOF 
—Cambridge belts can be woven from any metal or alloy to take 
up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights hold product on belt during movement. 





Talk to your Cambridge Field Engineer soon—he'll explain the many advantages 
of continuous food processing on Cambridge Wire Mesh belts. He'll recommend 
the belt size, mesh or weave—and the metal or alloy—best suited to your 
operations. You'll find his name in the classified phone book under “BELTING, 
MECHANICAL”. Or, write for FREE 130-PAGE REFERENCE MANUAL giving mesh 
specifications, design information and metallurgical data. 


The Cambridge Wire Cloth Co. 





Department H, 
Cambridge 4, 
Maryland 


PRINCIPAL INDUSTRIAL CITIES 





WIRE 
Webi’ 





: OFFICES IN 
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| association 
8-H news 





Dr. Chas. Olin Ball (right) 
was presented the 5th Annual 
Forty-Niner Service Award 
by David S. Nay, president of 
the organization, at the At- 
lantic City Canners Conven- 
tion. Dr. Ball, presently pro- 
fessor and research specialist 
at Rutgers University, has 
served the canning industry 
for 40 years in various scien- 
tific and research develop- 
ments. 


Requirements of space trav- 
el will be one of the problems 
to be discussed at the annual 
meeting of the Research and 
Development Associates of 
Food and Container Institute. 
Other topics on the program 
concern radiation preservation 
and development of new food 
products. Chairman of the 3- 
day program is Clarence K. 
Weisman, Technical Director, 
Foods Div., Armour & Co. 


Nominations are being re- 
ceived for food scientists out- 
side the US to receive the 
“Honor Award” at the first 
Inter American Food Con- 
gress to be held in June. Send 
names of individuals and their 
contribution to food process- 
ing or nutrition to the Con- 
gress at Box 954, South Mi- 
ami 43, Fla. 


Subjects to be presented at 
the Production Conference of 
The Pennsylvania Manufac- 
turing Confectioners’ Assn. 
include: viscosity in temper- 
ing chocolate coatings, en- 
zyme produced flavors from 
milk fat, bulk sugar, emulsi- 
fiers, silicones, odor in paper- 
board boxes, and shelf life of 
candies. 


NEW 


concentrated source o} 





Saves money as it improves 
taste in: 


Canned Meats Steak Sauces 


Soups & Stews Gravies 

Baked Beans Chop Suey Sauce 
Chili Con Carne Frozen Meat Pies 
Corned Beef Sausages 


Staley’s HVP* boosts eye appeal— 
adds natural meat-like flavor 
that builds sales 
*Hydrolyzed Vegetable Proteins 


Want to improve the flavor, looks, 
over-all sales appeal of your prod- 
ucts, at a saving? Just add Staley’s 
HVP to your recipes and you'll 
notice a decided difference. 
Taste how Staley’s new HVP 
adds an appetizing meat-like flavor. 
A uniform, better balanced flavor 
that enhances taste appeal—puts a 
distinctive zing in a variety of prod- 
ucts. Notice how the greater flavor 
solids concentration goes further— 
actually saves you money. Notice 
too, how Staley’s HVP is free from 
sales-robbing, taste-robbing sepa- 
rating and settling characteristics. 
Investigate now how Staley’s 
HVP can give your products an ap- 
petite appeal that builds repeat 
sales. Write today for complete 
application data and SAMPLE. 


A.E. Staley Mfg. Co., Decatur, Il. 
Branch Offices: Atlanta + Boston + Chicago + Cleveland 
® Kansas City » New York + Philadelphia « San Francisee 


St. Louis 
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DISPENSER-FILLER-CAPPER 
FOR Yo, % OR 1 OZ CUPS 





For filling small nesting round plastic or paper 


cups with jelly, jam, cream, salad dressing, 


mustard, tarter sauce, catsup, 
and other similar products. 


In one continuous operation Anderson 


Model 600 dispenses %4, ¥% or 1 oz 
cups, fills and caps them at speeds 
from 36 to 75 a minute. 
Operation is simple, smooth, 
quiet. Every cup is filled 
accurately, uniformly, without 
waste. You can clean the machine 
in minutes and change from one 


product to another. Get full information 


on this speedy filler. 


Write for Bulletin No. 4-45 


SPEEDS 


UP TO 75 CUPS PER 


MINUTE 


MODEL 600 


ANDERSON BROS. MFG. CO. 


ROCKFORD, 


ILLINOIS 






















REDUCE OPERATING COST 
of VACUUM SYSTEMS 
with this" AERO” (air-cooled) 


VAPOR CONDENSER 


With free air the cooling medium, you 
use the least water, evaporated in the 
air stream. You save the cost and 
pumping of large volumes of con- 
densing water. 

Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector 
of vacuum pump. 

This air-cooled condenser gives you 
more capacity than other types at a 
substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 

You get pure condensate, an im- 
proved product; often profit by recov- 
ery of residues now wasted. There can 
be no contamination of your product 
at any time; it never touches raw water. 
Condensing, of water, of solvents or of 
your product, is simplified; you have 
One, compact, easily maintained unit 
replacing both cooling tower and bar- 
Ometric or surface type condenser. 
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Niagara Aero Vapor 

construction gives access to all parts, saves first 
costs in shipping and installation. 


Maintenance expense is low. Niag- 
ara Aero Vapor Condenser Panel Cas- 
ing construction gives access to all 
parts, saves first costs in shipping and 
installation. Summer-winter dampers 
and Balanced Wet Bulb Control pro- 
vide precise, year ’round adjustment 
of capacity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Capacities 
up to 15 million BTU/hr. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 

Dept. FP-4, 405 Lexington Ave., New York 17,N.Y. 

Niagara District Engineers in Principal Cities of U. S. and Canada 
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Condenser Panel Casing 







conventions 
and exhibits 





American Dry 
Milk Institute, annual 
meeting, Edgewater Beach 
Hotel, Chicago. 

Apr. 18-19. National Fruit & 
Syrup Manufacturers Assn., 


Apr. 17-18. 


,annual meeting, Hotel 
Roosevelt, New York City. 

Apr. 18-22. National Inde- 
pendent Meat Packers 
Assn., annual meeting and 
exposition, Palmer House, 
Chicago. 

Apr. 21-23. American Oil 
Chemists, annual meeting, 
Peabody Hotel, Memphis. 

Apr. 21-26. American Indus- 
trial Hygiene Assn., Con- 
vention Hall, Atlantic City, 
New Jersey. 

Apr. 22-24. Research & De- 
velopment Associates, QM 
Food & Container Institute, 
Inc., annual meeting, Palm- 
er House, Chicago, IIl. 

Apr. 23-25. Pennsylvania 
Manufacturing Confection- 
ers’ Assn., 12th annual pro- 
duction conference, Frank- 
lin and Marshall College, 
Lancaster, Pa. 

Apr. 27-30. Associated Retail 
Bakers of America, conven- 
tion and exposition, Hotel 
New Yorker and_ Trade 
Show Bldg, New York City. 

Apr. 25-26. Institute of Sani- 
tation Management, lst an- 
nual regional conference, 
California & Hawaiian Su- 
gar Refining Corp., Crock- 
ett, Calif. 

May 4-7. Air-conditioning and 
Refrigeration Institute, an- 
nual meeting, The Home- 
stead, Hot Springs, Va. 

May 4-8. Assn. of Operative 
Millers, annual meeting, 
Pick-Nicolet Hotel, Minne- 
apolis, Minn. 

May 5-7. Industrial Waste 
Conference, Purdue Memo- 
rial Union Bldg., Lafayette, 
Indiana. 

May 11-14. Processed Apples 
Institute, annual meeting, 
Seaview Country Club, Ab- 
secon, N.J. 

May 12-14. Biscuit & Cracker 
Mfrs. Assn. and _ Biscuit 
Bakers Institute, Inc., joint 
meeting, Edgewater Beach 
Hotel, Chicago, Ill. 

May 25-29. Institute of Food 
Technologists, annual meet- 
ing and exposition, Palmer 
House, Chicago, III. 


Announcing 


the newest, most 
economical, cooking indicator 
tag on the market 


& TE: = 


RETORT-CHE) 


FOR STEAM RETORT OR WA 00 


PLUS... 

a complete new 
full-line of 
A.T.1. Cooking 
Indicators 

for every need 

... and price! 
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Aseptic-Thermo Indicator Company is proud 
to announce these additions to its long estab- 
lished quality line of COOK-CHEX. Any 
A.T.1. tag, when attached to a retort basket, 
will tell at a glance: 1) The retort basket has, 
or has not, been through the cooking process. 
2) It has, or has not, been subjected to proper 
cooking conditions. 


These facts are important because they elimi- 
nate the usual problems of: a wrong cooking 
schedule, keeping baskets in sequence, and 
the possibility of “losing” uncooked baskets! 


Both RETORT-CHEX and COOK-CHEX 
are now produced with a new, improved 
chemical formula which can be used for 
either steam retort or water cooking. A purple 
chemical ink turns to green only after your 
proper cooking conditions have been met. 
RETORT-CHExX are available as individual 
tags with or without reinforced holes and 
strings, or in tablet form, A.T.1, Indicators 
also prove excellent as a low cost, permanent 
record for your cooking-room operation. Be 
sure of uniform quality in your food products 
. . . Send today for a complete line of free 
samples and two informative pamphlets on 
quality cooking. . . “The COOK-CHEX 
Story” and “To the Technologist.” 


USE RELIABLE PRODUCTS BY 


ASEPTIC-THERMO 
INDICATOR COMPANY 


SEND FOR FREE SAMPLES AND PAMPHLETS 





ASEPTIC-THERMO INDICATOR COMPANY FP-4 
11471 Vanowen St., North Hollywood, Calif. 

Please send the two informative pamphiets and a FREE 
supply of new RETORT-CHEX for use with a cooking 
process of _degrees F., for_______minutes. 
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Looking for 


authoritative 
answers on 
Ethylene 
Oxide 






Moisture- 

Sensitive 

res 7 American Sterilizer installation of large rectangular autoclave 
aterials é with automatic control for carboxide gas sterilization of heat- and 


moisture-sensitive materials. Routine sterilization with pres- 
sure steam is also accomplished automatically in this unit. Other 
equipment available ranges from the 16’’x16’’x30” self contained 
Cry-O-Therm to 60’’x 66’’x 120” single- or double-door models. 


WHY ETHYLENE OXIDE? 

As long as ten years ago, American Sterilizer 
researchers settled upon Ethylene Oxide (inerted 
with suitable diluents) as the agent of choice for 
the rapid and dependable sterilization of heat- or 
moisture-sensitive materials. Advances in such 
varied fields as pharmaceuticals, surgical supplies 
and packaging have greatly broadened the range 
of applications for which this versatile sterilizing 
agent is recommended. But they have also clearly 
signaled the need for a precise relationship be- 
tween such factors as temperature, humidity, 
pressure, exposure, concentration and diluents in 
effecting optimum conditions for each specific 
application. 


WHY AMERICAN STERILIZER? 

Our ten year study of the characteristics of 
Ethylene Oxide has been paralleled by an equally 
thorough development of instrumentation. As a 
result, American Sterilizer techniques and in- 
stallations are successfully serving an ever- 
widening range of industrial and commercial 
processes requiring the sterilization of heat- and 
moisture-sensitive materials. 

Because we have accumulated the largest body 
of data and experience in this field, we can advise 
you authoritatively. Because we offer the broad- 
est range of automatic equipment for standard or 
special application you enjoy significant benefits 
of economy and continuing efficiency. 


SEND FOR THIS FREE BASIC LITERATURE 


Basic literature on “Ethylene Oxide Sterilization for 
Industry” is available upon request. Engineers of our Scientific 
Division are ‘‘on call’’ for consultation on processes, 
techniques or packaging and Experimental and Pilot Plant 
facilities are available through our Research Division. e 


Write for Bulletin 1C-602 


AMERICAN 


STERILIZER 


ERIE*PENNSYLVANIA 








Scientific Division 
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Growth industry? 


Since 1948 the frozen food 
industry has had phenomenal 
growth — sales doubling ey- 
ery four years. Yet the pack- 
ers of frozen foods have been 
plagued with profitless pros- 
perity. 

This unhappy condition 
would not have occurred if 
the sales potential of frozen 
foods had not been limited by 
mishandling, as is brought out 
in the accompanying article, 
which Foop Process1nc brings 
its readers this month. 


It has been long recognized 
that frozen foods should not 
be kept above their freezing 
point. But it is really startling 
to most of us to learn just 
how perishable frozen foods 
really are. 


The notion that frozen foods 
can be kept indefinitely is 
partially true if temperature 
is kept at zero or below and 
the food is properly packaged. 
It is definitely not true if stor- 
age temperature is ten de- 
grees or above. 

When this fact becomes 
firmly fixed in the minds of 
every one concerned with 
foods, the frozen food industry 
will really boom. 

Meanwhile, there will al- 
ways continue to be the chal- 
lenge to food processors to 
devise ways for building into 
their frozen foods the largest 
possible degree of tolerance to 
adverse conditions they may 
encounter. 

THe Eprvors 
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DR. MICHAEL J. COPLEY, 

Chief, Western Utilization Research and 
Development Division, USDA 

as reported by FP Staff 


RYEN with a steadily rising 
sales curve since 1947, fro- 
zen food sales still represent but 
4% of the total food sales. “How 
can we double this figure?”, asks 
Mr. Doughty, President of the 
National Association of Frozen 
Food Packers. 

Industry men in general have 
also been asking themselves this 
question. Result: formation in 
1957 of an “All-industry Task 
Force to Improve Frozen Food 
Handling.” Purpose: to improve 
the quality of frozen foods as it 
gets into the consumers’ hands. 
A major step toward quality 
improvement of the type desired 
by the Task Force is already 
underway. Western Utilization 


Research and Development Di- - 


vision, USDA, located in Albany, 
Calif, now has completed several 
years work on the entire prob- 
lem of frozen foods handling. 
USDA scientists have come up 
with a hatful of conclusions 
about the handling practices, a 
new insight on where and how 
age occurs, and what can be 
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FOR MEN WHO MANAGE 


FROZEN FOODS TREMENDOUS POTENTIAL — 
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LOST THROUGH 


MISHANDLING? 


Two billion dollars in unrealized sales are available, 
if correct handling is practiced from processor to consumer 


WURDD investigation points way; All-industry Task Force 
spearheading drive to eliminate weak-link practices 
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Temperature, °F. 


Fig. 1—Relative rate of loss of ascorbic acid from frozen strawberries. 
Flavor loss closely follows ascorbic acid loss 


done to prevent quality deterio- 
ration. They have also worked 
out some simplified inspection 
techniques. 

With the research step well 
under control, the Task Force 
can now embark on the next 
major step: education of every- 
one who handles frozen foods in 
the principles developed through 
WURDD and other such studies. 

Summarized below are main 
points learned from WURDD 
time-temperature-tolerance 
studies over the past several 
years, with suggestions as _ to 


their significance in practical ap- 
plication. 

Altogether, WURDD collected 
and analyzed over 50,000 sam- 
ples of frozen foods in their 
Time-temperature-t olerance 
studies. The work on fruits (re- 
tail packages) and orange juice 
is complete, and work on vege- 
tables, poultry products, and 
prepared frozen foods is nearing 
completion. 


Best Quality Indicator 


For some time, the frozen food 
industry has been searching for 


an indicator which would magi- 
cally tell at a glance the extent 
of previous mishandling proce- 
dures. Indicators have been de- 
veloped which are of great help 
in specific problems. 

WURDD’s over-all conclusion 
the food product itself is its own 
best indicator. What is most 
needed is to train everyone han- 
dling the product to recognize 
these quality factors, and the ne- 
cessity for preventing quality- 
damaging occurrences. 

Here are examples of how the 
quality testing situation is being 
simplified to practical terms, 
based on WURDD studies: As- 
corbic acid (Vitamin C) in 
strawberries disappears at rate 
that depends on temperature as 
shown in Fig. 1. WURDD has 
found that this loss of Vitamin 
C closely parallels the deterio- 
ration of color and flavor of the 
berries. 

This deterioration is very slow 
at zero degrees; the strawberries 
lose little top quality after one 

(Continued on next page) 
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DAYS OF REMAINING HIGH-QUALITY LIFE 


TEMPERATURE IN °F. 


REMAINING HIGH-QUALITY LIFE DURING TWO DIFFERENT TEMPERATURE HI STORIES 





ELAPSED TIME IN DAYS 


TEMPERATURE HI STORY 


Holding in 
Retail Cabinet 


Transportation & Handling 
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ELAPSED TIME IN DAYS 


Fig. 2 — How quality of a frozen food actually de- 
teriorates in the case of two typical shipments of 
strawberries. Storage (good quality) life of frozen 
strawberries at 10°F is 65 days. While flavor change 
takes place gradually, the cumulative effect does not 
become readily apparent until about 65 days (stored 
at 10°F) when the change can be considered as 
definitely noticeable 

Temperature histories of the two shipments is shown 
in the two lower lines, Actual product deterioration 
as measured by ascorbic acid loss, which closely 
parallels flavor loss, is depicted by the upper two 
lines 


Note that the shipment with the two 20°F peaks 


(dashed lines) has lost its fresh-fruit quality before 
the berries reach the consumers’ hands. Temperature- 
history of this typical shipment corresponds to trans- 
portation in a salt-ice reefer car, recooling and in- 
termediate storage, followed by local distribution and 
retailing 

On the other hand, the shipment with two peaks that 
do not exceed 10°F (solid lines) would still leave the 
berries with something like 45 days of high-quality 
life (at 10° storage) when they reach the consumer's 
hand 


As is discussed in the article, many frozen foods are 
just as sensitive to storage temperature as strawber- 
ries — some even more so 


HOW ABUSE CUTS — 


The frozen food industry is 
missing out on a $2 billion 
slice of the consumer pie, says 
Sterling P. Doughty, President 
of the National Association 
of Frozen Food Packers. “We 
now have, as regular cus- 
tomers, half of 50 million 
American families, plus a siza- 
ble segment of the institution- 
al market. 

“Why don’t we have the 
other half?” 


year if kept continuously at 0°F. 
However, easily detectable 
changes in flavor take place 
within 24 to 48 hr at 30°F stor- 
age; in 6 to 12 days at 20°F; and 
in two to three months when 
held at 10°F. 

Note that this damage occurs 
even when the product is still 
hard-frozen. This fact has not 
been widely known or appre- 
ciated. In fact a number of im- 
portant frozen products (con- 
centrated orange juice, peaches, 
green beans for example) are 
more sensitive to exposure of 
10° or 20° than are strawberries. 

Thus, holding peaches for one 
day at 20°F has the same damag- 
ing effect as one year at 0°F. 


Browning peaches; bleeding berries 


Frozen peaches are the most 
readily damaged of all commer- 
cially frozen fruits. Brown slices 
become apparent after a_ total 
exposure time of 24 hours or less 
at 30°F. At 20°, browning is ap- 
parent after 100 to 120 hours 
storage; at 10° — after 60 days. 
At 0° storage, peaches will last 
for two years or longer without 
browning. 

Another example of simplified 
indication of quality damage oc- 
curs with raspberries. As_ it 
turns out, they possess their own 
built-in color indicator. Color 
bleeds from the berry into the 
syrup under adverse storage, and 
the change in coloration of the 
syrup is easily detectable. 

Conclusions for handling of 
vegetables are roughly the same 
as for frozen fruits, although 
these studies are as yet uncom- 
pleted. Losses of chlorophyll and 
Vitamin C are useful indicators 
of quality deterioration. 

Similar quality factors are 
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emerging from studies as yet in- 
complete on orange concentrate, 
poultry products, and prepared 
frozen foods. For instance, tem- 
perature damage to frozen con- 
centrate accumulates and quick- 
ly exhausts the cloud stability of 
the juice against separation. 

For frozen poultry products, a 
change of color from light to 
red, or to a darker color can re- 
sult from failure to control tem- 
perature. Significant darkening 
develops if the bird is held at 
20 to 25°F for only one or two 
weeks. This is especially true of 
young roaster-fryers and broil- 
ers. 


Damage cumulative, irreversible 


From such information as the 
foregoing, plus a wealth of other 
data, WURDD personnel have 
this advice to give to those han- 
dling frozen foods: 

Remember that any damage is 
accumulative: held for one day 
at 20°F, a product may not turn 
brown or give other evidence of 
damage. However, if the next 
handler exposes this shipment to 
minor temperature increases, he 
may find that conspicuous dam- 
age has occurred. 

Once damage has occurred, it 
is irreversible, in addition to be- 
ing cumulative. Quickly drop- 
ping the product to sub-zero af- 
ter finding it at above-zero tem- 
perature does not correct or dis- 
guise the damage. 

Even if the package is frozen 
hard and solid when delivered 
to the consumer, the damage has 
already occurred. It can’t be fro- 
zen out, washed out ... or 
wished out. 

Another fact that handlers will 
have to face realistically: since 
damage is cumulative, rises in 
temperature above zero degrees 
F cannot be tolerated anywhere 
along the entire distribution line 
.. . during trucking from proc- 
essor, while awating shipment, 
loading into and out of ware- 
houses, and in the retail cabinet. 
How ordinary rises in tempera- 
ture during handling actually 
affect quality of a frozen food is 
shown in Fig. 2. 


What can be done? 


Now that we know the extent 
of damage to frozen foods during 
and after they leave the proc- 
essor’s warehouse, what can we 
do? Education of all those who 
handle frozen foods is a first 
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step. The USDA has printed an 
8-page booklet which can be giv- 
en to those who handle frozen 
foods. . 

Readers who desire more com- 
plete information should ask for 
the series of nine technical re- 
ports which are available from 
the WURDD. Studies are still 
underway, and more reports will 
be available in the future. 

It is not considered practical 
for a frozen food packer to de- 
termine the actual temperature 
history for each and every ship- 
ment of his products. An occa- 
sional test, however, could be 
extremely helpful in a quality- 
to-the-consumer improvement 
program. 

A miniature battery-operated 
short-wave radio is now being 
considered as a means of taking 
temperatures of frozen foods 
during the entire shipping and 


holding life of the frozen foods. 
This device would transmit tem- 
peratures inside a carton of fro- 
zen foods to a receiver located 
some yards away, on the outside 
of the stack. 

Thus, no clocks would have to 
be wound nor manpower ex- 
pended in keeping a complete 
temperature record of the frozen 
food. Transmitter would be re- 
covered when the shipment is 
finally broken down for retail 
distribution. 

Such a_ transmitter-receiver 
of the Sputnik telemetering type 
also would be useful in running 
tests on freezing rates in tunnels 
or other freezing methods. 

As can be seen, important re- 
search and development still re- 
mains to be done. However, 
based on our new knowledge of 
the extent of damage to foods 
held above 0°F, present practices 


of handling can be re-evaluated, 
and steps taken all along the 
distribution pipeline to hold 
temperatures of product as close 
to 0° as can efficiently be main- 
tained. 

Otherwise, frozen food quality 
that w2s high when first proc- 
essed is exhausted before the 
housewife buys the package, or 
soon afterward, when she holds 
it in her freezer compartment. 

She is not interested in the 
high quality at time of packing. 
She will only buy a frozen food 
a second time if the quality of 
the product is maintained right 
up to the time that she serves it. 

For further information 
on  time-temperature-tolerance 
studies, write Western Utiliza- 
tion Research and Development 
Division, USDA, 800 Buchanan 
St., Albany 10, California. 4 


All-Industry Task Force Spearheading Drive to Improve Handling 


Food industry leaders, representative of 


of frozen foods to all concerned. 








all phases of frozen-food handling, from 
warehouse to retail outlets, have organized 
a Task Force for improving the handling of 
frozen foods. 

Their principal objective is to set up 
practices which will result in the “built-in” 
quality of frozen foods being delivered to 
the ultimate consumer. At their meeting 
last month in Chicago, they set up a public 
relations committee, which will endeavor to 
develop more effective means for dissemi- 
nating information on the proper handling 
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One retail outlet in New Orleans is al- 
ready advertising: “We guarantee zero tem- 
perature up to the instant of your pur- 
chase.” When all stores adopt such a policy, 
the objective of the Task Force will have 
been met. 

Members of this All-industry Task Force 
are given in the accompanying list. Its 
chairman is Sterling B. Doughty, and cor- 
respondence concerned with this group 
should be addressed to him, 1415 K St. 
N.W., Washington 5, D.C. 









Charles E. Jackson 
General Manager 
National Fisheries Institute 
Harry K. Schauffler B 

Ex. Dir., Nat Fr Foods Distr Assn 
H. C. Diehl 

Refrigeration Research 
Foundation 

Seth T. Shaw 

V. P., Safeway Stores, Inc. 

Curt Kornblau 

Director of Research 

Super Market Institute 

Lewis F. Norwood 

Extension Specialist, USDA 

M. J. Copley 

Chief, WURDD, USDA 
























FATS-IN-FOODS FRONT... 


Mowest Brookthrough 


@ Not all unsaturated fats lower blood cholesterol 


KARL ROBE — Associate Editor 


A report on latest work of DR. LAURENCE KINSELL, 
and other background material. 
Reviewed and approved by Dr. Kinsell 


Dr. Laurence Kinsell a ''Frontiersman" 
of the fats-in-foods question. He is Di- 
rector » the Institute for Metabolic 
Research in Oakland, Calif., which he 
has headed since its inception in 1950. 
All of the original work dealing with 
the importance of the unsaturated fats 
in human metabolism emanated from 
this laboratory. 


This work was widely disputed, but has 
since been confirmed by other re- 
searchers all over the world. Dr. Kinsell 
is presently delving further into the 
basic concepts of the essential fatty 
acids, and how they behave in the body 


e 


Newest fats-in-foods re- 
search is being centered 
around the role of the “essen- 
tial fatty acids”. Latest work 
by Dr. Laurence Kinsell, head 
of the Institute for Metabolic 
Research, Oakland, Calif., has 
shed some important new 
light on the subject. 

It was Dr. Kinsell’s work 
in 1950-51 which first focused 
attention on the role of un- 
saturated fats as agents for 
lowering blood cholesterol in 
connection with heart dis- 
ease problems. 

Previous to Dr. Kinsell’s la- 
test findings, it was thought 
by many researchers that all 
unsaturated fatty acids low- 
ered the cholesterol level. 
This is not so, Dr. Kinsell 
now reports. 

Working with purified 
forms of several unsaturated 
fatty acids, Dr. Kinsell has 
found, for instance, that two 
of them lower the blood cho- 
lesterol level, but oleic fatty 
acid does not. Difference in 
behavior is primarily related 
to their degree of chemical 
unsaturation. 

One way of expressing the 
degree of unsaturation of an 
unsaturated fatty acid is by 
the number of “double bonds” 
occurring in its structural, 
chemical formula. If a fatty 
acid has more than one dou- 
ble bond it is called a “poly” 
unsaturated fatty acid. 

Dr. Kinsell’s work indicates 
that the poly unsaturated fat- 


@ Low-fat diets actually increase cholesterol level 


@ More medical doctors becoming interested in diet 
as a means for avoiding heart disease 


ty acids of the linoleic “fam- 
ily” lower blood cholesterol. 
But he finds that unsaturated 
fatty acids with only one dou- 
ble bond — such as oleic — 
do not. 

On the other hand, oleic ac- 
id requires less linoleic acid 
to counteract its effect on 
blood cholesterol level than an 
equivalent amount of a satu- 
rated fatty acid (no double 
bonds) such as stearic or pal- 
mitic. 

Three of the poly unsatu- 
rated fatty acids — linoleic, 
linolenic, and arachidonic — 
have been heretofore consid- 
ered as essential to proper 
nutrition and classified as vi- 
tamins. Now there is serious 
question as to whether or not 
linolenic acid is actually es- 
sential. 

Dr. Kinsell’s work has been 
mostly with linoleic acid to 
date, mainly because it is 
more readily available in a 
purified form (as ethyl lino- 
leate). However, his work 
with crude arachidonic indi- 
cates that it also lowers blood 
cholesterol markedly. (Ara- 
chidonic acid is manufactured 
in the body from linoleic acid 
if vitamin B, is present.) 


Low-fat diet n.g. 


Dr. Kinsell’s work also 
sheds more light on low-fat or 
fat-free diets prescribed in the 
past in the hopes that such 
fat reduction would alleviate 
hardening of the arteries and 


kindred diseases. Such fat- 
free or low-fat diets actually 
raise the blood plasma lipid 
levels, he reports. 

In practically every case so 
far studied, such artificially 
elevated levels return to a 
normal range when linoleic 
acid is fed the subject. 

No other substances so far 
studied will lower the blood 
cholesterol for sustained pe- 
riods as will the polyunsatu- 
rated fatty acids of the lino- 
leic series, says Dr. Kinsell. 

This does not rule out other 
factors in vegetable oils which 
might also contribute to low- 
er cholesterol level, such as 
siterosterol. In fact, such sub- 
stances might have a syner- 
gistic effect with linoleic or 
other polyunsaturated fatty 
acids. 

But, Dr. Kinsell does rule 
out the hypothesis that “un- 
known factors” in vegetable 
oils are the chief cause for 
lowering plasma cholesterol 
level. 


Kind of fat important 


What is the significance of 
these newest research find- 
ings? As yet no cause-and- 
effect relationship has been 
proved between diet and heart 
disease. Researchers, as well 
as our top food industry lead- 
ers are counseling against 
major changes in the public 
diet at this time. (See report 
“Proper Perspective on Fats, 
Foop Processina, Nov., 1957.) 
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Newest food oil, 
from safflower plant 
shown here, is 

also highest in 
linoleic acid content 


At the same time, research 
has now advanced to a point 
where many doctors now feel 
diet may be a major avenue 
for treating heart disease— 
actual or potential. 

And many of these same 
doctors a year or so ago were 
highly skeptical of the role of 
diet in heart disease. 

On a recent closed-circuit 
television forum for doctors, 
Dr. Peter Ahrens, of the 
Rockefeller Institute in New 
York City, was asked “Who 
would most likely benefit 
from changes in the diet re- 
lating to fatty acid intake?” 
Dr. Ahrens replied, “All males 
between the ages of twenty- 
five and sixty-five.” 

Dr. Ahrens admitted that 
this was a sizable portion of 
our population. At the same 
time, before making any over- 
all changes in food processing, 
more research is needed, he 
reiterates, 

On the same forum, a panel 
of six US experts in the treat- 
ment of heart disease dis- 
cussed the role of fats in foods 
along with other possible 
treatments. 

Four of the six, when asked 
which method they felt most 
promising at this time, replied 
in favor of the dietary ap- 
proach. 

Of the other two, one de- 
clined to say. The other mem- 
ber favored diet, as well as 
other approaches as indicated 
by conditions, 
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Dr. Paul Dudley White, in- 
ternationally famous heart 
surgeon, even stated that he 
was using corn oil and olive 
oil on his breakfast toast — 
and found that it was quite 
easy to adjust to this differ- 
ent type of spread. 


Fat research accelerates 


Fatty acid research could 
have the same significance to 
the food manufacturer that 
research on other vitamins in 
the 1920’s and 1930’s has had. 
(Essential fatty acids are, as 
pointed out, vitamins them- 
selves.) 

These vitamin studies even- 
tually led to changes in food 
processes, both to preserve 
the natural vitamin content of 
processed foods, and to add 
essential vitamins which pre- 
viously were not obtainable 
in the general diet common in 
this country. 

Whether this will be true 
of research on the fatty acid 
vitamins is unknown. There is 
one significant difference: 
with our vast store of nutri- 
tion knowledge, research facts 
are being translated into us- 
able practices at an acceler- 
ated rate. 

Time is being telescoped — 
another reason for food proc- 
essors to keep a discerning 
eye on the research labora- 
tories over the next five years 
— especially for developments 
unfolding in the fats-in-foods 
picture. 4 


Grams Oil Req'd 
Tetal satur- = Palmitoleic Linelenic Arachidonic for 100 grams of 
ated (no (one double Oleic (one Linoleic (two (three double (four double Essential Fatty 
double bonds) bond) double bond) double bonds) bonds) bonds) Acids? 
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FATTY ACID COMPOSITION OF FOOD FATS AND OILS* 
(Values in percentages) 
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*Data (except for safflower oil) taken from 
Table 1; "Fatty Acid Composition of Food 
Fats and Oils,” L. R. Dugan, Jr., Circular No. 
36, American Meat Institute Foundation, 939 
E. 57th St., Chicago 37. The original table 
gives range as well as average values which 
appear here. 


+Data for safflower oil from Pacific Vegetable 
Oil Corporation, 62 Townsend Street, San 
Francisco, Calif. 


Menhaden oil also contains 18% unsaturated 


» 


fatty acids having more than 20 carbon 
atoms in a molecule. All the rest of the un- 
saturated fatty acids listed in the table have 
16 or 18 carbon atoms in their molecular 
groups. 


§Butter also contains about 2% of monoun- 
saturated fatty acids with less than 16 car- 
bon atoms in a molecule. All of the other 
unsaturated fatty acids in the table have 16 
or 18 carbons atoms in their molecular 
groups. 
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Professors H. E. Calbert and A. M. Swanson, 
College of Agriculture, University of Wisconsin, 
directed research efforts leading to .. . 


practical 
production of 
concentrated, 


sterilized 





Professors A. M. Swanson (left) and H. E. Calbert prepare concentrated sterilized milk for drinking 


FRESH CANNED MILK... 


Experience has shown that by 
using a high temperature for a 
very short time during process- 
ing, a concentrated milk with a 
much better flavor and color can 
be produced than the conven- 
tional evaporated milk which has 
undergone sterilization treatment 
at lower temperatures for longer 
periods. However, while the 
method improves flavor and col- 
or, difficulties with gelation are 
encountered. The canned product 
thickens on standing and, after a 
time, actually forms a solid mass. 


New process overcomes gelation 


When concentrated milk is al- 


lowed to reach its maximum 
gelation peak during processing, 
and then is broken up, no fur- 
ther gelation is experienced. 

High temperature heat ex- 
changers sterilize raw milk at a 
temperature of 270-300°F for 3 
sec. It is then evaporated under 
sterile conditions to one-third 
original volume. 

After being sterilized, the con- 
centrate will increase in viscos- 
ity as it is held at an elevated 
temperature between 145° and 
1205°F — eventually forming into 
a gel. 

Once gel formation reaches its 
peak and is broken up, the con- 
centrated product will not gel 


In addition to Professors Calbert and Swanson, staff members par- 
ticipating in this research were H. C. Jackson, L. C. Thomsen, 
James Riekens, W. C. Winder, C. A. Ernstrom, W. C. Frazier, 
Elmer Marth, W. Y. Halvorson, and Maxine McDivitt. Research as- 
sistants and project assistants included Delmar Anderson, S. T. 
Patel, John Williams, H. Y. Boersma, J. C. Trautman, Wayne 
Segner, D. R. Braats,-and Roger Giroux. The University of Wiscon- 
sin also had the cooperation and support of U.S. Steel Corp., 
American Can Co., and Continental Can Co. 





again during storage. However, 
if the gel is broken before it 
reaches its peak, it can form 
again during storage. 

Therefore, after the product 
has been held for the necessary 
time for maximum gelation to 
occur (time varies depending on 
season of year and composition 
of milk and may be easily deter- 
mined by test) it is put through 
a homogenizer at 3500-4000 Ib/sq 
in, then cooled to 70°F, and 
aseptically canned. 


Processing equipment 


The sterile concentrated milk 
can be made in dairy plants with 
processing equipment already on 
the market. High-temperature, 
short-time heat exchangers are 
necessary. Canning must be done 
aseptically. Such machines are 
available to do a good job on a 
commercial level. 


What is the profit picture? 


As for profits, in his study, 
Prof. L. C. Thomsen, also of the 
University of Wisconsin, states 
that sterile concentrated milk, 


Process overcomes gelation problem, producing a product that holds its 
fresh milk characteristics, with or without refrigeration, 
up to six months or longer 


which must be packed in cans, 
would have to sell at a minimum 
of 16c/can to make a profit near- 
ly comparable to that made on 
other dairy products. This would 
be a local sales figure. Freight 
costs would have to be consid- 
ered for sales outside the pro- 
cessing area. 

With the cost of unprocessed 
milk at $3.98/100 Ib (the average 
price on the Chicago market the 
year preceding this study) the 
indicated net profit, before in- 
come taxes, on sterile concen- 
trated milk, selling for 16c/can, 
would be around 18%c/100 Ib 
of original milk. 

In comparison, profit state- 
ments of representative dairy 
firms showed net profits of 
around 22%c/100 Ib of milk 
processed in 1956 for all types of 
dairy products. 

Delivery and container costs 
account for the largest items of 
expense. Delivery to local outlets 
costs 89c/100 Ib of original milk 
— with a yield of about 44% 
cans of concentrate/100 Ib of 
milk. Paper cartons for a fresh 
concentrate, developed about 2 
years ago at the University of 
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Wisconsin, cost about 75c/100 
Ib of original milk. Metal con- 
tainers for the newly devel- 
oped sterile concentrate, on 
the other hand, cost $1.48/100 
Ib of original milk. 

(Further details on the pro- 
duction of concentrated, ster- 
ilized milk, with fresh char- 
acteristics, may be obtained 
from the College of Agricul- 
ture, University of Wisconsin, 
Madison 6, Wis. A discussion 
on how new forms of concen- 
trated whole milk affects the 
fresh fluid market, in relation 
to cost, wil be found on page 


92.) 


Home preserves 
still big factor 


accounted for one-tenth 
the weight of vegeta- 
bles, fruits, meat, poul- 
try, and fish used in 

households during 1954 


According to a 72-page sur- 
vey made by the Agricultural 
Research Service and Agri- 
cultural Marketing Service, 
housekeeping families in the 
US preserved approximately 
one-tenth the weight of vege- 
tables, fruits, meat, poultry, 
and fish used in the household 
during 1954. 

Defining housekeeping 
households as “those in which 
at least one member had 10 or 
more meals from home food 
supplies during the week pre- 
ceding the interview”, it was 
discovered that nearly one- 
half, or 44 percent of the fami- 
lies in the survey canned some 
foods. Tomatoes and peaches 
were the foods most often 
canned. 

On the other hand, only 19 
percent of the families in the 
survey froze foods. And 85 
percent of the food frozen was 
meat. 


Pressure-packaged foods 
— big future but need 
right approach. See May! 
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sausage maker had a problem: His 
sausages stayed plump in the pack- 
age, but they puckered in the pan. They 
shriveled under heat, became less juicy, 
less tasty. All because of excessive fat loss. 
Could a dry milk solve the problem? 
It could. Jf it were a dry milk with an 
unusually high absorption capacity, if it 
were an unusually thirsty dry milk. 
Land O’Lakes put the problem in the 
hands of its developmental laboratory. 
And from here emerged a dry milk with 


Land O' Lakes. Dry Milks 


‘‘Engineered”’ to fit your product 





6545 on Reader Service Slip 


- The case of the thirsty dry milk 
that took the shrink out of sausage 


the thirst of a sponge in sandy Sahara. 
This extra thirsty dry milk drank added 
fats and retained them. Even under frying 
temperatures! Result: These same sau- 
sages now stay plump in the package and 
in the pan. Taste oh, so much better. 
You, too, may process a product that 
can benefit from one or more of our dry 
milks. If we haven’t the precise one you 
need, we can creale it. Write us. Land 


-O’Lakes Creameries, Inc., Dept. DM-1, 


Minneapolis 13, Minnesota. 
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Atlantic & Pacific Tea Co. 


Brownberry Ovens, Inc. 








JOSEPH VOORHEES, Associate Editor 


Some food processors are 
already using lysine amino 
acid to increase the nutritional 
value and enhance the sales 
appeal of their food products. 

Among these is the Duffy- 
Mott Co., having incorporated 
it into four of their cereal- 
with-fruit combinations mar- 
keted under the Clapp’s baby 
food label. Included are rice, 
cooked mixed cereal, oatmeal, 
and barley. 

Three protein breads on the 
market containing lysine are 
Jane Parker Protein Bread, 
made by the A & P; Country 
Baked Protein Bread, made 
by Catherine Clark’s Brown- 
berry Ovens; and Horlamus 
High Protein Bread, made by 
Horlamus Food Products. 

And the Burry Biscuit 
Corp. is using lysine to forti- 
fy their Gaucho sandwich 
cookies. 


Improves protein value 


Lysine, one of eight amino 
acids essential for nutrition, 
is a white, crystalline prod- 
uct similar in appearance to 
salt. When used as a supple- 
ment for foods normally low 
in protein quality, it may play 
an important part in improv- 
ing protein nutrition in the 
U.S. and in rectifying protein 
deficiency and imbalance in 
other parts of the world. 


Horlamus Food Products 


These processors find it profitable to... 


Burry Biscuit Corp. 





USE LYSINE 


© Increases nutritional value 
© Enhances sales appeal 


Cereal grains such as wheat, 
rice, and corn, constitute ma- 
jor food sources in one form 
or another in every part of 
the world. Most of these do 
not contain all of the essential 
building blocks of protein, the 
amino acids, in proper bal- 
ance — the most serious de- 
ficiency being lysine. 

Cereal products made from 
these grains may be low in 
protein quality. They can, 
however, easily be given a 
quality approaching that of 
meat and milk by supplement- 
ing them with a small amount 
of lysine, thus converting 


items such as bread into su- 
perior protein foods. 

In other words, supplemen- 
tation with lysine increases 
quality without effecting quan- 
tity appreciably. 





Lysine-fortified cookies 


Used as an ingredient, ly- 
sine can be added to regular 
formulas called for in making 
up such products as bakery 
foods, breakfast cereals, in- 
fant foods, dietary foods, geri- 
atric foods, macaroni, and 
spaghetti.* 

Since lysine is readily solu- 
ble in water as well as other 
liquids, it may be incorporated 
directly into any liquids used 
during makeup of the product. 
If preferred, however, it may 
also be blended with dry in- 
gredients during makeup. 

Because of low levels in 
actual use, no formula adjust- 
ments are required, and no 
effects on texture or flavor of 
the final product have been 
observed. 

In wheat products, the min- 
imum recommended level is 
0.25 percent, based on the 
weight of wheat in the prod- 
uct. 

Recommended levels for 
making bread, for example, 


*FDA Standards of Identity govern 
the competition of white bread, 
flour, macaroni, and spaghetti. Ly- 
sine may not be incorporated into 
these or other standardized foods 
used in interstate commerce until 
standards are amended to permit 
such additions or unless an experi- 
mental permit is obtained to sell 
such products. 


TO IMPROVE PROTEIN UTILIZATION IN CEREAL PRODUCTS 


would be % lb of lysine for 
every 100 lb of wheat flour. 

The present market price 
for lysine ranges from $14/lb 
in 1 Ib lots to $12/Ib in 50 lb 
lots. While quantities produced 
may be described as commer- 
cially available, they are still 
on the level of “experimental” 
quantities when compared 
with the volume production of 
other food ingredients. 

Continued research is in 
progress to develop less cost- 
ly methods for the synthesis 
of lysine. Such development 
would certainly be instrumen- 
tal in lowering the price. 
However, it may be expected 
that the price structure of 
lysine will follow that of 
other products, meaning that 
prices will descend with in- 
creasing usage. 

Lysine amino 
manufactured by: 

Chas. Pfizer & Co., Inc., 630 
Flushing Ave., Brooklyn 6, 
New York. 

The Dow Chemical Co, 
Midland, Mich. 

E. I. du Pont de Nemours & 
Co., Inc., Lysine Div., Hlec- 
trochemicals Dept., Wilming- 
ton 98, Del. 

Merck & Co., Inc., Rahway, 
N. J. 

General Mills, Minneapolis, 
Minn. 


acids are 
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Medernizing 
FDA Standards 


New York Bar Association 
favors amendment of 
standards law 


The section of food, drug, 
and cosmetics law of the New 
York Bar Association has 
adopted a resolution favoring 
amendment of the standards 
of identity which reads: 

RESOLVED that this Sec- 
tion favors in principle leg- 
islation amending the Fed- 
eral Food, Drug, and Cos- 
metic law, which will pro- 

) vide flexibility in food 

standards to permit change 

for the improvement of 

quality or value, or the in- 

troduction of new varieties 

or forms, and which will 

provide for fixing only 

those ingredients necessary 

to safeguard product iden- 

tity and economic integrity. 

Included in membership of 

this section of the New York 

State Bar Association are 

) virtually all food, drug, cos- 

) metic lawyers. Those who are 

not members of the New York 

Bar are considered associate 
members of this section. 

The identical group is also 
organized as a section in the 
American Bar Association. 

The case for amending 
standards of identity was pub- 
lished in a series of six con- 
secutive articles appearing in 
Foop Processinc. A 20-pg 
reprint of these articles fea- 
tures statements by Michael 
Markel and industry leaders. 

Mr. Markel, a lawyer expert 
in the food and drug law and 
author of the Hale Amend- 
ment, proposes, in essence, 
the consideration of suitable 
Statutory amendments which 
would provide for less re- 
strictive food standards, since 
this appears possible without 
jeopardy of those consumer 
interests, the protection of 
which was the legislative ob- 
jective of the standards law. 

Single copies of “Unshackle 
the Improvement of Food 
Products” may be obtained 
without charge; quantity prices 
On request. Address: The 
Editor, Foon Processmnc, 111 
= Belews Place, Chicago 
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The most common method of measur- 
ing brine strength in industry is to use 
some type of hydrometer. Every hydrom- 
eter sinks into a liquid until it has dis- 
placed a weight of the liquid equal to its 
own weight. The scale divisions on a hy- 
drometer are not usually of equal length, 
since the volume of displaced liquid in- 
creases as more of the stem is immersed. 


Using a hydrometer is a relatively 
simple process—but reading the hydrom- 
eter scale is complicated by this fact: 
the scale may vary from plant to plant 
because hydrometers may be used to 
measure strength of other liquids, as well 
as salt brine. To help clear up any possible 
confusion, here are an explanation and 
a comparison of the five most common 
hydrometer scales used for measuring 
brine strength. 


SALOMETER SCALE. This is by far the most 
common of all the hydrometer scales 
used for testing brines. The scale indicates 
directly the per cent saturation of the brine, 
reading 0° S. in pure water, and 100° S. in 
fully saturated brine. The salometer uses the 
values of Gerlach, meaning that 100%- 
saturated brine contains 26.395% salt by 
weight. Each salometer degree, then, repre- 
sents 0.2639 % salt. 


The salometer reading expresses the per 
cent of saturation. Thus, a brine of 40° S. 
strength is 40% saturated, and contains 40% 
of 26.395 %, or 10.558 °% salt by weight. 


SPECIFIC GRAVITY SCALE. This reads the 
specific gravity of the brine directly. These 
hydrometers may be obtained with the entire 
length of scale covering a limited range of 
specific gravities, thus permitting great 
accuracy. 


BAUME SCALE. This scale was originally in- 
tended to have each degree equal a per cent of 
salt in the brine. But this is now only a 
rough approximation. The Baumé scale reads 
0° Bé. in pure water, 24.6° Bé. in fully 
saturated brine. Also, a factor of ““modulus” 
is needed to translate degrees Bé. to specific 
gravity, since the scale divisions are of equal 
length. This modulus has been standardized 
at 145, so that degrees Bé.=145-145/sp.gr. 


TWADDELL SCALE. Named after its inventor, 
the Twaddell scale reads 0° Tw. in pure water, 
40.8° Tw. in fully saturated brine. Each in- 
crease of 0.005 in specific gravity causes 1° 
increase on the Twaddell scale. Thus, the 


How to Measure Brine Strength 
on Different Hydrometer Scales 





COMPARISON OF COMMON HYDROMETER SCALES 


(Chart gives quick, visual relationships of readings on the salometer scale to readings on other scales.) 


number on the right of the decimal point of 
the specific gravity, divided by 5, is the 
degrees Tw. For example: 1.140 sp.gr. is 
140/5, or 28° Tw. 

BARKOMETER SCALE. Used extensively for 
testing tanning liquors, the Barkometer scale 
reads 0° Bk. in distilled water, and 204° Bk. in 
fully saturated brine. Each increase of 0.001 
in specific gravity causes 1° increase on the 
Barkometer scale. Thus, the number on the 
right of the decimal point of the specific 
gravity is the degree Bk. For example, 1.025 
sp.gr. is 25° Bk. 

The hydrometer scales described above 
are usually calibrated for brines at 60°F. 
temperature. When testing brines at other 
temperatures, it’s necessary to make cer- 
tain corrections...or to use a specially de- 
signed hydrometer. You can get a table 


Service and research 


are the extras in 


2 oO] OL ean 


OF INTERNATIONAL 


showing proper temperature corrections, 
plus other data on measuring brinestrength, 
from International Salt Company. 


Using salt in its many industrial appli- 
cations calls for technical knowledge and 
experience. International Salt Company 
has both—plus a continuing program of _ 
research and development in salt. These 
things can be put to work for you... in 
your plant . . . to help you get the most 
out of the salt or brine you use. 


INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New Orleans, 
La.; Baltimore, Md.; Boston, Mass.; Detroit, Mich.; 
St. Louis, Mo.; Newark, N. J.; Buffalo, N. Y.; New 
York, N. Y.; Cincinnati, O.; Cleveland, O.; Philadel- 
phia, Pa.; Pittsburgh, Pa.; Memphis, Tenn. ; and Rich- 
mond, Va. 


STERLING SALT 


SALT COMPANY, INC 
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STICKY ‘ 
FOOD PRODUCTS 


Lining hoppers, chutes, feeders, mixers, packaging 
machines, ete. TEFLON*—the slipperiest solid material 
known—keeps difficult powders and other materials flowing 

freely. Eliminates need for vibrators. Prevents delays. 
Assists in process automation. 


Facing guide rails of conveyors and packaging 
machines—delicate products are protected, packages are 
unmarred, no “jam-ups” occur. 


On work surfaces— clean-up time is reduced to a minimum 
and sanitation is greatly improved by this chemically inert, 
non-contaminating, non-absorbent, tasteless, odorless material. 


Covering candy bar frames, cookie flats, bakery rolls, 
proving pans—sticky products ‘‘come clean” as if by magic. 


Cementable TEFLON easily applied. Cementable TEFLON, 
Garlock No. 8536, with one side treated for application to 
metal, wood, glass, concrete, or other surface with standard 

commercial adhesives, is now available in economical thin- 
section (.005” to .060”) continuous tapes up to 12” wide, 
and in 4%” and thicker sheets up to 48” x 48” in size. 
For prompt service, contact one of The Garlock Packing Company’s 


30 sales offices and warehouses throughout the U.S. and Canada 
or write for Bulletin AD-158. 


*du Pont Trademark 


United States Gasket Company 
Camden 1, New Jersey 


nited 

tates 

asket Plastic: Diuision of 
GARLO CK 
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fp QUALITY 
f4| CONTROL 


Capacitance-actuated controller for 
monitoring the position of a liquid 
column can be readily attached to 


laboratory equipment, to be used 


either as an individual unit, or com- 
bined in complex groupings for con- 


trolling temperature, pressure, liquid 


level, and foam level of a reaction. 


Instrument allows worker to leave 


apparatus for extended periods of 


time — overnight, or even for a 


weekend. When oscillator head is 
clipped onto thermometer, the mer- 
cury column actuates amplifier unit 
and hermetically-sealed relay, thus 
converting thermometer into thermo- 
regulator for controlling other ap- 
paratus used in operation. Daniel R. 
Conlon, left, head of Instruments for 
Industry Research, is shown examin- 
ing the unit with production super- 
visor Lemmuel Hill 


“Robot workers increase 
laboratory efficiency 


Supplement manpower with mechanical, electrical, 


and pneumatically operated instruments 


Low-cost automation of 
many routine laboratory pro- 
cedures used in scientific re- 
search is the purpose of small, 
lightweight instruments de- 
signed to watch time, pres- 
sure, temperature, foam level, 
liquid level, and other vari- 
ables which now have to be 
watched closely by laboratory 
workers. 

Three models of such in- 
struments are now in produc- 
tion. 
One unit has a small elec- 
tronic “brain” which clips on- 
to a mercury thermometer or 


manometer and converts it 
into a temperature or pres- 
sure regulator. 

Another uses a_ thermo- 
couple to monitor temperature 
and time, thereby keeping the 
reaction from getting out of 
control. 

The third, pneumatically 
operated, automatically raises 
and lowers heating and cool- 
ing devices and other equlip- 
ment at the direction of one 
of the other instruments. 

Units are the first of several 
“building blocks” planned for 
automation of a wide variety 
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of laboratory operations. They 
are designed so that a number 
of individual units can be 
used together in one complex 
grouping .to control a wide 
variety of variables in any 
given operation. 

Auxiliary devices are pro- 
yided to sense potential fail- 
ures in any associated equip- 
ment, thus making it practical 
to leave laboratory operations 
unattended. 

Instruments for automation 
in the laboratory are manu- 
factured by Instruments for 
Industry Research (I?R), 108 
Franklin St., Cheltenham, Pa. 

For more information circle 
6548 on Reader Service Slip. 


investigates industrial 
separation problems 


Concentration upon the so- 
lution of difficult separation 
problems is the primary work 
of new testing laboratory. Fa- 
cilities will be available to 
processors who are now using 
filters or other separation 
techniques, but are dissatis- 
fied with results. 

All liquid separation tech- 
niques will be handled, as well 
as evaluation of new proc- 
esses. Work is already being 
carried on with the problems 
involved in de-oiling and 
clarification of instant coffee 
extracts. 

Laboratory testing facilities 
and services are provided by 
Centrico, Inc., 75 W. Forest 
Ave., Englewood, N. J. 
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But how well-controlled 
is the quality of 





In frozen foods, too wa 


— skin ‘em — trim ‘em 


ALL to keep ‘em 
tasty - fresh 
from field and stream, 
and bush and tree :. . 


‘ 


— freeze ‘em — constantly check 





ingredients you use? 


TAKE GROUND SPICES AND SEASONINGS .. . 
Griffith’s are Purified! Prime quality — protected by patented Sterilization 
Processes to rid them, for all practical purposes, of micro-organisms that 
may cause off-flavor or costly spoilage. TRUE FLAVOR CONTROL! 


TAKE MEAT TENDERIZERS .. . 
Griffith’s Tenderizers are formulated to improve the flavor while tenderizing tough, low cost 


beef. Are laboratory controlled for uniform potency and stability of the active principle. 
QUALITY CONTROLLED! 


TAKE PEPPEROYAL (R) AND SOLUBLIZED SEASONINGS 
PEPPEROYAL is just one of many spices processed from Griffith’s own spice extractives. Con- 
trols assure Griffith’s higher standard of flavor potency and purity—always uniform, always pre- 
dictable in excellence of quality. Packed airtight in batch-size bags. 


Your quality control can be made easier by Griffith. 


THE GRIFFITH LABORATORIES, INC. NEWARK 


CHICAGO 9, 1415 West 37th Street 
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LOS ANGELES 


ty MATERIAL 
HANDLING 





PICKLE ROOM 


SURGE & TAKE OFF 





SPECIAL 
ELEVATOR 


CONTROLLED 
FEED SURGE FOR 
AUTOMATIC CANNING 
and PACKAGING 
MACHINE 


—~ SCALE 0 | 
DIAL and ah 
CONTROLS 
130° 






Mechanical conveying system automatically 


MOVES BULK SUGAR THROUGHOUT PLANT 
IN EXACT AMOUNTS AT DISTANCES TO 130’ 


Coarse or fine sugar delivered to gelatine room 


THOMAS WEBB SEXTON 
Assistant to the President 
John Sexton & Co. 


new bulk sugar unload- 

ing, storage, and in-plant 
handling system installed at 
the Indianapolis, Ind., plant of 
John Sexton & Co., Chicago, 
delivers sugar of the right 
type, in the right amount, to 
the right place, at the right 
time. The system services 
three dispersed processing op- 


erations—at the rate of thous- 
ands of tons/yr. Distances of 
60’, 90’, and 130’ are traversed 
economically, making use of 
overhead space for free, direct 
flow. 

Sugar is unloaded from 
sealed insulated cars* by 
gravity, and is carried into the 
plant by a horizontal spiral 
conveyor which runs from a 


BUCKET 
ELEVATOR 


FINE SUGAR>—— 
COARSE SUGAR 


PRESERVE 
ROOM 





Mechanical 








DELIVERY POINT 
for BULK SUGAR 
RAILROAD CAR 


bulk sugar handling at Sexton's 


Indianapolis, Ind., plant. Note distances covered 
by overhead conveyors to each of three operations 


track pit to a spot below 
storage bin (210,000 lb capac- 
ity). A bucket elevator raises 
sugar 50’ to a cross conveyor 
which feeds a main surge bin 
and a separating screen — the 
overflow going to storage bin. 
A control gate at bottom of 
storage bin allows sugar to 
re-enter system for processing 
or recirculation. This gate is 


controlled automatically by 
surge bin control devices. 


in-plant operation 


Sugar is delivered from 
main surge bin to either the 
pickle department or the pre- 
serve department. However, 
the gelatine department poses 
a different problem. Here, 
coarse or fine grades of sugar 





*Moisture-proof, insulated, patented 
railroad hopper car designed for 
Illinois Central Railroad by the J. C. 
Corrigan Co. for bulk sugar ship- 


ments to Sexton’s Indianapolis plant 
features steel outer walls, special 
tempered board backing, layers of 
cork, 34” water-resistant plywood. 


All joints are covered with stainless 
steel. Car can be unloaded as fast as 
in-plant system can take it, from 
10-50 tons/hr. 
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are used for different desserts. 
To provide desired granula- 
tion, a separating screen is 
located on the flat-topped 
storage bin (this allows for 
easy accessibility and mainte- 
nance). The screen is of 
double-deck design, and em- 
bodies rotating and vibrating 
action. Top deck separates 
coarse sugar from fine, with 
former being delivered to 
coarse surge bin. Lower deck 
regrades the fine sugar and 
delivers to fine surge bin. 








Gelatine Room 


Operator first selects type of 
sugar he needs by means of a 
selector switch, then sets auto- 
matic scale for correct amount 
required (from 1-1000 Ib). He 
then presses a start button 
which feeds sugar to weigh- 
hopper. Photo-electric cell 
automatically cuts off feed to 
weigh hopper when correct 


Gelatine Room operator prepares to 
draw off weighed amount of sugar 
from weigh-hopper (top) into over- 
head spiral conveyor leading to 
gelatine mixers. Operator starts flow 
by first pre-setting amount on weigh- 
scale (right), then dialing for coarse 
or fine and pushing start-up button 
on instrument panel in background. 
When desired amount of sugar is 
delivered, system automatically closes 
down. When small quantities are 
needed, sugar can be discharged in- 
to drum next to operator 


weight is reached. When sugar 
is required at any one of the 
6 mixers, a gate above the 
mixer is opened and a start 

(Continued on next page) 
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NEW! 


FULLY POWERED! 


®* POWER TENSIONING 


® POWER SEALING 
® POWER CUTTING 


Announcing 





another Acme Steel first... 


The new, fully powered A4 Steelistrapper 


Ask your Acme 
Idea Man, or 


_ write, for your free 


brochure detailing 


the features of © 


ACME STEEL COMPANY is first to offer industry a Steelstrapper 

that tensions, seals and cuts steel strapping automatically ....all with air 
power. Called the A4 Pneumatic Steelstrapper, this new tool includes 
one-hand controls among its many features. 


With steel strapping quickly and easily inserted, the operator merely 
presses a control on the handle to power-tighten strapping 

to predetermined ‘tension. And then with another power control 

on the same handle, magazine-fed seals are applied and the steel 
strapping cut without waste or operator effort. 


Your *Acme Idea Man can demonstrate the new A4 Pneumatic 
Steelstrapper and show you its many time, effort and money saving 
advantages. The first full-power tool of its kind, the new A4 Steelstrapper 


‘ will give maximum performance in your steel strapping application. 


Contact your Acme idea Man at the nearest Acme Steel Company 
office. Or write: Dept. FFS-48, Acme Steel Products Division, 

Acme Steel Company, Chicago 27, Illinois. In Canada, Acme Steel 
Company of Canada, Ltd., 743 Warden Ave., Toronto 13, Ontario. 


saiva STEEL STRAPPING 
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. ‘ : This is the unique Baver Magnetic Grate. 
ay : Bulletin P-3 describes it and our other 
BS si center on . Ere es types of permanent magnetic separators. 
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THE BAUER BROS. CO. 


: 1719 Sheridan Ave. * Springfield, Ohio 
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CY BELT says 


and speed production!’’ 


‘ 
— 


costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon. 


Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 


CEL oF 
_S Cyclone Metal Conveyor Belts 
b=) 


Spiral Woven e Flat Wire e Flex-Grid 
[———— MAIL THIS COUPON —-——— 4 
| 
| 
| 


x 
yy WY 


Cyclone Fence Dept. 


Cyclone Fence, American Steel & Wire 
Dept. K-48, Waukegan, Illinois | 





‘ American Steel & Wire Please send me, without obligation, your catalog 
~ Division of | No. 5 on Cyclone Processing Belts. | 
; United States Steel | PN sures seuaanchialstts aehgeitis ts EA oie | 
Conte 55 . i. A, ... emviravaae isa. . 

| ee RAPTOR 8 TESA Ree | 

NP fest amir) seats SUNG 55 i665 cv 0% | 
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United States Steel Export Company, New York ,_ 
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‘“‘l can eliminate ‘time lag’ 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 


material handling 


(Continued from preceding page) 
button is engaged. This auto- 
matically starts the distribu- 
tion conveyor, which delivers 
sugar to the correct mixer. 

After the proper mixing 
time, operator opens a dis- 
charge gate and the dessert is 
fed onto a_sani-white belt 
running under mixers. Belt 
feeds the dessert-mix to a 
special bucket-type elevator 
which deposits it into a stor- 
age bin. Latter, in turn, sup- 
plies a continuous flow to the 
automatic weighing and pack- 
aging machines. 


Pickle Room 


Pickle and salad dressing is 
also served by an overhead 
horizontal conveyor which 
moves unscreened sugar from 
main surge bin. This conveyor 
feeds into an auxiliary surge 
bin of 8000 Ib capacity, from 
which sugar can be batched 
out into small containers for 
periodic small quantity batch- 
ing elsewhere in plant (see 
diagram). A spiral conveyor 
moves sugar from auxiliary 
surge bin to automatic weigh 
hopper and dial scale. This 
measures precise amounts for 
delivery to sauce kettles or to 
another conveyor which takes 
the weighed sugar to pickle 
dissolving kettles. 


Preserve Room 


The preserve room receives 
its sugar from main surge bin 
via a spiral conveyor. It, too, 
is provided with automatic 
weigh hopper and dial scale 
to assure precisely controlled 
batches for preserve kettles. 


Automation 


The entire sugar system is 
made completely automatic by 
means of interwired control 
panels at use points. The op- 
erator at a use point has only 
to select amount of sugar re- 
quired on the automatic scale 
and start the feed to kettle or 
mixer when required — con- 
trolling the entire automatic 
delivery operation from his 
particular station. Again, feed 
to process is never interrupted, 
as sugar can be fed from the 
storage bin, a railway bulk 
car, or, if necessary, even from 
a bag dump hopper. 

(Continued on page 38) 
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M 
he 
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lis 
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u 
tr 
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al 
a 
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In 
in 
standardized components 
adapt it to a 
full range of material M 
handling methods, : 
control instrumentation w 
P. 
Take a good look at this hopper 
scale. It has many practical features ci 
for almost any weighing application. R 
Take the upper and lower frames, S 
They are designed to accommodate 
many standardized feed and discharge 
components: sliding gates, vibratory 
feeders, screw feeders and others, W 
These units are pre-engineered; their ° 
‘ | 
performance has been fully proven in 
use. Costs are, therefore, correspond- 
ingly lower. Satisfactory operation is F 
confirmed in advance. n 
Now look at the middle or hopper iz 
frame. Note the flexure mountings. y 
They give stability to the unit and V 
deliver a single component of force Pp! 
to the weight transmitter regardless of = 
load distribution. The transmitter, pe 
itself, may be either electric or pneu- «] 
matic; the signal can be used for R 
weight indication, recording, automatic ws 
batching. 8) 
Write for Catalog 12. 
Clear text, lots of pictures. : 
4 
IN 
ay 
Cé 
1 
S.A. 1659 
oF 


WEIGHING and Control COMPONENTS, Inc. 
206-G Lincoln Ave., Hatboro, Pa. 
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material 
handling 


Material 
handling 
films 


A new catalog 
lists 60 films on 
material han- 
dling, and ed- 
ucation and 
training in this 
field. Free films 
are made avail- 
able by the 
member compa- 
nies of the MH 
Institute. List- 
ings give film 
subject, as well 
as running time. 

Film catalog is 
issued by The 
Material Han- 
dling Institute, 
Inc., One Gate- 
way Center, 
Pittsburgh, Pa. 

For your copy 
circle 6554 on 
Reader Service 
Slip. 


What’s your 
opinion? 


The editors of 
Foop PROcESs- 
ING are always 
interested in 
your opinions. 
We will be hap- 
py to publish as 
many letters as 
possible in our 
“Letters From 
Readers” col- 
umn (see page 
8). 

Address your 
letters to Editor, 
Foop Process- 
ING, 111 E. Del- 
aware Pl., Chi- 
cago 11, Illinois. 


For 

more information 
_ On product at 
right, circle 6555 
see information 
request blank 
Opposite last page. 
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Today’s industries need Towmotor Continuous Operation 


Towmoter Standard Accessories 
that grab, scoop, push-and-pull, 
ram, revolve ond even shift side- 
ways, offer versatility that saves 
manhours and dollars daily. 


Pace-Maker’’ Series Model 540 
is typicol of new fork lift trucks in 
the combined Towmotor-Gerlinger 
line. Load capacities from 1500 to 
40,000 pounds. 


Driving Ease More Than Tripled 
with new Towmotor power steering! 
TowmoTorque Drive adds cushioned 
“*creep'’ control unequalled in the 
industry today. 


New Towmotor | 
# 


“Constant- 


Power” Lift 
Raises 
Productivity 
and Profits 


It’s easy to see how Towmotor fork 
lift trucks built a reputation for mod- 
ern mass-handling efficiency. 


As standard equipment you get 
engineering advances like the new 
Towmotor ‘‘no-power-loss’’ pump 
that guarantees instant response and 
constant lifting action. Towmotor 
operators get positive control in 
raising, lowering and positioning 
loads. Handling tons of materials is 
swift, safe and continuous! 


With Towmotor fork lift trucks 
more work gets done with less fa- 
tigue. Motion-saving centralized con- 
trol—cushioned-comfort seating 
—dual entry compartment—high 
free lift—are other standard features 
that give you convincing reasons for 
buying modern Towmotor-Gerlinger 
equipment. 

For latest information on the in- 
dustry’s most complete line, send 
coupon below. 


leaders for 39 years in building 
Fork Lift Trucks, Tractors and Carriers 


TOWMOTOR 


THE ONE-MAN-GANG 


“[;ER[INGER 


Gerlinger Carrier Co. is a subsidiary of 
Towmotor Corporation, Cleveland 10, Ohio 


Cc) Send free Towmotor Catalog No. $P-23 


Cl Send free Certified Job Studies relating 
to ovr business, which is 


Name. 
Company 


Address 


Mail to: 


TOWMOTOR CORPORATION . Cleveland 10, Ohia) 
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VIKING - 
PUMPS 
IT! 


You can avoid messes, when moving sticky, 





viscous liquids .. . you can save time . 
and cut costs — all by using Viking Pumps. 


Vikings are pumping thick liquids with 
outstanding results for thousands of users 
. and will for you, too. The positive 
action of the famous "gear-within-a-gear" 

is Vikings’ secret of success, 


You'll find Viking Pumps for most 
industrial needs. Sizes from 74 to 1050 
gallons per minute. Over 750 catalogued 
models. Hundreds of special designs 

for individual problems. 


Send us your problem — 
ask for folder 58sep 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, it’s “ROTO-KING” pumps 
See Our Catalog in Sweet’s Plant Engineers File 
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VIKING — the leader, 
not a follower, 
in Rotory Pumps 

















> 
Other TON-TEX Belts 
; - : for conveyor jobs 

Ton-Tex Pur-O-Tex is a white, non-toxic conveyor WHITE CONVEYOR hendies 
belt built for food processors and canners. It resists fruits, vegetables, and food 

oil, heat and water. Does not impart odor or taste products free from oils. 
to unpackaged food products conveyed. Pur-O-Tex STANDARD for feed prod: 
ae ucts, cans, bottles and light, 
can be washed and kept clean. Has minimum non-abrasive containers and 

shrinkage, runs true and lasts longer. Let us tell materials. 

you more about Pur-O-Tex. . . It is permanently CLAW TOP resists abrasion, 
5 ° - i moisture. Conveys packages, 
\ pliable, can be vulcanized endless. Write for 20-page cartons up or down inclines. 


catalog today. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1160 AUZERAIS AVENUE 
SAN JOSE 26, CALIFORNIA 















——_—___—_——_{ 


CONVEYOR AND BELT] AEG 
TRANSMISSION 
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(Continued from page 36) 


System was designed and 
built with the latest equip- 
ment. Special precautions were 
taken to keep equipment com- 
pletely dust-tight and sanitary, 
yet readily accessible for in- 
spection. All bins and the 
spiral and trough conveyors 
were sandblasted and special- 
ly coated, to guarantee against 
contamination. System is com- 
pletely enclosed, and sugar is 
never touched by hands. Flex- 
ible connections from the in- 
sulated cars allow sugar to be 
unloaded under all weather 
conditions. 


Capacities 


The spiral conveyors vary 
in length from 12’ to 95’, 
carry a 25 TPH (tons/hr) 
capacity while unloading and 
going to storage, and a 12-15 
TPH capacity while going to 
process. This guarantees ample 
capacity and allows for rapid 
processing, with no delays or 
waiting time. 

Horsepower for conveyors 
varies a great deal, depending 
on grist of sugar, percentage 
of fines, moisture content, 
room temperatures, angle of 
inclination of spiral, etc. These 
factors must be analyzed care- 
fully to arrive at the horse- 
power which will guarantee 
satisfactory performance un- 
der the worst operating con- 
ditions. 


Savings 35¢/100 Ib 


Receiving, unloading, and 
in-plant handling of sugar no 
longer involves manpower, 
pallets, trucks. Savings en- 
countered can be estimated as 
at least 35c/100 lb, with a pos- 
sible maximum of as much as 
50c/100 Ib. 

Other advantages area 
steady production flow, sugar 
that still is “refinery clean” 
when delivered to process 
point, dust-free conditions, 
uncluttered and clean aisles, 
simplified maintenance and 
housekeeping. 

Automatic mechanical con- 
veyor system at Indianapolis, 
Ind., plant of John Sexton Co., 
was designed, built, and in- 
stalled by J. C. Corrigan Co., 
Inc., 41 Norwood St., Boston 
22, Mass. 

For more information circle 
6558 on Reader Service Slip. 








Highly Intimate Blends. 


in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cyctes per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives, 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily, 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 





Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other in| 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 
r batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 


‘ STURTEVANT MILL CO., 122 Clayton 


St., Boston, Mass. 
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New developments 


in fork lift 


design innovations, ingenious 
accessories improve performance, 
safety, ease of operation 


Drum handling lift truck 


22” wide, is especially handy 
in narrow aisles. Unit, which 
may be maneuvered down a 
standard 24” drum aisle, has a 
1000 Ib capacity, and is avail- 
able in lifting heights from 62 
to 90” (3 drums high). 

Automatically picking up 
and releasing drums, unit will 
handle any type drum regard- 
less of rim size, works in any 
location, and tiers drums 
without pallets. 

Drum handling lift truck is 
manufactured by Big Joe Mfg. 
Co., Wisconsin Dells 1, Wis. 

For more information circle 
6560 on Reader Service Slip. 


Adaptable “load push” mounts 
on any size lift truck, though 
basically designed for 4000-Ib 

(Continued on page 41) 
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Walkie or Small Rider 


MOTO-TRUCS 
USS a AS 


...to buy...to operate 


-@ You can buy MOTO-TRUCS at prices 
well below those of other comparable models. 
poms ten) oy ie amar Sta Oh come be aac 
MOTO-TRUCS provide greater matefial 
handling efficiency at lower operating cost 
than competitive trucks. 


This important two-way saving is the direct 
result of simple, rugged construction . 
the use of sound engineering principles — 

free of complicated mechanisms, fancy 
gadgets and frills which simply add to the 
price and are costly to maintain, but add 


nothing to the efficiency of the truck. 


Because MOTO-TRUC is the world’s largest 
manufacturer of walkie and small rider type 
trucks, you can be sure there is a model to 
meet your handling needs. Be sure to 
investigate this money saving line of battery 
powered industrial trucks before you buy. 


e MOTO-TRUC builds a complete line 
of pallet trucks, low and high lift 
platform trucks, fork trucks 

outrigger trucks, straddle trucks, 
tractors and special models 

Write for complete information 


Ask for: 

Catalog 56W on 
walkie trucks 
Catalog 56R on 
Ride-A-Man models 


Largest Exclusive Manufacturers of 
‘Walkie’ and‘*Ride-A-Man” Trucks 


The MOTO-TRUC Co. 


O70) 


ectasoareneerabatabtie. oe oe 


1988 EAST 59th STREET * CLEVELAND 3, OHIO 
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Studying Costs? It pays to start with 


FE wma Pac: Wide Loo 


_ at WEIGHING! 
opined 
ee Ne) 


PRINTWEIGH 


OR GRANULATED? 


The Superior “FLUIDIZER” Conveying 
System offers greater handling economy and 
higher product quality than any other method! 


“FLUIDIZER” HERE’S THE BULK-HANDLING SYSTEM that is helping ‘ea i da > BATCHING 
manufacturers and processors cut costs and meet the tal) CLASSIFYING. 
most rigid sanitation requirements. It’s built around | TESTING . 
the Superior ‘““FLUIDIZER’”’. . . the unique conveying s ' 
4 Products Successfully! system which makes powders and dry granular materials . 
“flow’’ similar to a liquid. As a result, you can move : . A 
Sugar + Cocoa them practically unlimited distances through 114” to = 
Instant Powdered 4” tube conveying line by pushing a button. \ . ee MOTOR 
Potatoes + Cracked The Superior ““FLUIDIZER” combines small quan- y— . TRUCK 
Wheat + Malted Milk tities of high peonee air with the material and moves it tected : A SCALE & 
: Dried Yeast vertically or horizontally in a totally enclosed system. ~e = 3 
5 Dried Whey It’s a completely sanitary, dustless method of conveying ay AS S 
Leavening Agents which has earned unanimous approval from food proc- , nopesa \ T nmaume 
. oda essors everywhere. O) ‘scaLe y, SCALE 
* Trisodium-Phosphate Only Superior manufactures and sells the “FLU- : \ Al 
~ Loose Ground Coconut IDIZER’’. If you handle sugar, either powdered or ‘pessoa 
: Whole and Non-fat granulated, or other similar products and are interested cs 
in improved sanitation, continuous processing and more 


Powdered Milk : cart - 
oane calling a caine seer eae Ueie You can lessen the impact of rising costs by making sure your scales 
sales office. are doing the best possible job. Remember that weighing today is 
not a job for isolated scales—it’s a vital element in your overall cost 
control system. 


, 1 ” Weight records directly affect costs, quality, inventory control 
YOU'LL PROFIT BY SUPERIOR'S “FACTORY-DIRECT and customer billing. Weighing errors, or inadequate weight data, 


SERVICE . . . FROM PLANS THROUGH INSTALLATION | can be avoided by having the right scales in the right places . . . all 

carefully integrated in a plant-wide weighing system to supply basic 

* COMPLETE ENGINEERED SYSTEM—assuring you of the records on materials received, shipped or transferred. Check your 

right system, tailored to your particular operation. needs now! TOLEDO SCALE, Div. of Toledo Scale Corp., 1419 
Telegraph Road, Toledo 13, Ohio. 


® Headquarters for 
Weighing Systems 


CLHANDLING ($5) ; ‘ 
S "= @ () NEW TOLEDO 
am WEIGHT FACT KIT 


“FLUIDIZER" CONVEYING SYSTEMS 
will help you deter- 


. F , i ho ll 7 
PROCESS MACHINERY DIVISION » SUPERIOR SEPARATOR COMPANY  ® MEME scalcs measure up asa (eat 
mit © weighing system—help * 


a 


¢ SINGLE-SOURCE-RESPONSIBILITY—your guarantee that 
oe and service problems will receive prompt 
attention. 


you detect weighing [Industrial [] Electronic [] Motor Truck [1] Electronic 
Scale Load 


Cell Scales Remote 


losses that drain pro- Weights 


fits. Request your kit Line Scales 


**FLUIDIZER’’ 18 A REGISTERED TRADEMARK OF THE PROCESS MACHINERY DIVISION OF SUPERIOR SEPARATOR COMPANY, HOPKINS, MINNESOTA < o No eetion, ¥W) WE'LL BE GLAD TO MAIL THE LITERATURE YOU CHECK, 
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(Continued from page 39) 
trucks. Compact design per- 
mits mounting on side shift 
carriage. Entire unit shifts 
with forks. Positive alignment 
of face plate assured by equal 
fow of hydraulic oil to 
each pusher cylinder. Latter 
equipped with internal relief 
valves to relieve shock pres- 
sures. 

Roller mounting of face 
plate plus friction-free hinge 
joints eliminate high-friction, 
hard-to-maintain sliding sur- 
faces. 

“Load push” hydraulically- 
actuated attachment is built 
by Cascade Manufacturing Co., 
P.O. Box 7587, Portland 20, 
Oregon. 

For more information circle 
6564 on Reader Service Slip. 





Stacking cartons horizontally _—is 
easy for special handling unit 
built into this rider truck. 
Designed to manipulate large 
cartons to tops of stacks, it 
has adjustable clamps to ac- 
commodate small cartons, or 
these can be strapped together 
as unit load. Low clamp pres- 
sure — 37 lb — precludes 
carton damage. 

Cartons can be picked up 
from floor by sliding stainless 
forks underneath, or directly 
off conveyor by engaging forks 
under portion of carton which 
overhangs. Truck turns in 8’ 
aisle. Available in 1500, 2000, 
3000 Ib capacities. 

Morlift “Majik-Loder” trucks 
are built by John Morrell 
Manufacturing Co., 525 High- 
land Ave., Elgin, Ill. 

For more information circle 
6565 on Reader Service Slip. 
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Entirely New! 
Entirely Different! 


DODGE 
SCREW CONVEYOR 
DRIVE 






A complete package drive, including 





@ Rugged, high-efficiency Reducer. 
@ Quick-removable Driving Shaft. 
@ External Packing Gland. 

@ End Trough (optional). 


i j 


? 
Amazing new ease of installation —new ease of mainte- 


wr 
nance—new economy! No motor base—no external a 
thrust bearing. Pre-selected Taper-Lock V-Belt drives =— | 
give required speeds. Built-in puller makes it easy to ae 


change driving shaft—without opening reducer. Ex- 
ternal packing gland protects reducer. Helical steel 
gears. Timken Bearing equipped throughout. 
Available from stock with 1%”, 2”, 2%.” and 3” driv- 
ing shafts. Ask your Dodge Distributor, or write us 
for bulletin giving complete technical data. 


DODGE MANUFACTURING CORPORATION, 2400 Union, Mishawaka, Ind. 






CALL THE TRANSMISSIONEER, your local Dodge Distributor. 
Factory trained by Dodge, he can give you valuable help on 
new, cost-saving methods. Look in the white pages of your 
telephone directory for ‘Dodge Transmissioneer.”’ 


of Mithacvahe: Ind. 
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Magcoa | Tobey 
@lumoinwnon 


Tk) 
CATE 
cost 





entire truck is 


maintenance-free! 


Meets all health requirements 
Bright and attractive 
Easiest to clean and keep clean 


™ Easiest to push and steer 


 Smooth-rolling, free-swivel casters 


Cuts handling cost 
™ Available in many types and sizes 


For full details 
use the coupon below. 


ee | 

! MAGNESIUM COMPANY 

OF AMERICA rosey atuminun piv. 
magcoa East Chicago 5, Indiana 


Representatives in principal cities 


[) Please send Magceoa/Tobey Data File 


Nome ond Title. 
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Measures, then routes 
cases by size 


Features: Simplifies sorting 
of cases of various sizes for 
automatic palletizing, followed 
by transfer to storage or ship- 
ping docks. All sizes of cases 
are moved on a single, rather 
than a number of, conveyor 
lines up to a point where 
selective diversion is desired. 





Case goods segregator installs 
easily on conveyor line 


Description: As cases mov- 
ing on single conveyor line 
approach segregating device, 
mechanical fingers measure 
the case height and length, 
then send the case either 
straight ahead, on the same 
conveyor, or shunt it to par- 
allel conveyors, at right or 
left. These receiving convey- 
ors can also be fitted with 
segregating units, if desired. 

Maximum case size handled 
is 2544” x 17” x 12”. Weight 
of filled cases is generally not 
a factor. 

Case goods segregator is 
built by Food Machinery and 
Chemical Corp., Material Han- 
dling Section, Riverside, Calif. 

For more information circle 
6568 on Reader Service Slip. 











“Quit beefin'! The new hand 
truck will be here tomorrow." 





LA PORTE 


are 
“processed on 


tA Pi OR Vi é FLEXIBLE STEEL CONVEYOR BELTING 


DRY and CLEAN AIR at 
the RIGHT TEMPERATURE 


e to control your product quality 

e to protect a critical operation 

e to protect apparatus from moisture 
damage 

e to DRY your material or product 

e to control packing or storage conditions 

e to assure precision in testing or research 

e to increase air conditioning capacity 


Air Condition by the NIAGARA Method 
Using HYGROL Liquid Absorbent 


This compact method, giving high 
capacity in small space, removes moist- 
ure from air by contact with a liquid 
in a small spray chamber. The liquid 
spray contact temperature and the ab- 
sorbent concentration, factors that are 
easily and positively controlled, de- 
termine exactly the amount of moist- 
ure remaining in the air. 


Most effective because...it removes 
moisture as a separate function from 
cooling or heating and so gives a pre- 
cise result, and always. Niagara ma- 
chines using liquid contact means of 





drying air have given over 20 years of 
service. The apparatus is simple, parts 
areaccessible,controlsare trustworthy, 
Most reliable because...the absorbent 
is continuously reconcentrated auto- 
matically. No moisture-sensitive in- 
struments are required to control your 
conditions...no solids, salts or solu- 
tions of solids are used and there are 
no corrosive or reactive substances. 
Most flexible because...you can obtain 
any condition at will and hold it as 
long as you wish in either continuous 
production, testing or storage. 


Write for Bulletins 112 and 131 and complete information 
on your air conditioning problem. 


NIAGARA BLOWER COMPANY 
Dept. FP-4, 405 Lexington Ave., New York 17, N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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because this endless belt, that gives endless service, protects 
product flavor and uniformity in Canning, Freezing, Pickling and Dehydrating. 
Besides, the OPEN MESH feature facilitates sterilizing with steam 
gun or scalding water, provides for fast drainage as well as circulation of air, 
liquids, heat and cold around products in process. 
Cuts costs in packaging and shipping, too. 


Made from Galvanized Strip Steel ¥%” by .047, assembled with Galvanized 
Cross wire. Available in 3 standard open mesh sizes: 
"xr", 4%" x 1”, 1” x-1”, in any length and practically any width. 
(Stock widths 12”, 18”, 24”, 30”.) 


Ask your Mill Supplier or write 
ae for illustrated literature, prices. 


A 
4 MAT AND MFG. CO. 


7 BOX 124 Dept. 
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material handling 


Expendable pallets cost 
only 35 to 50c each 


Low cost expendable car- 
riers for handling, shipping, 
and warehousing unit loads 
are described in 4-pg_ bro- 
chure. 

Priced at 35 to 50c each, 
two individual pallets have 
been designed. One is espe- 
cially suited for handling 
items such as bagged material, 
where the fork can be driven 
right under the load. 

The other is for use in han- 
dling rigid load where the 
pallet must be pulled onto the 
fork lift truck. 

Copies of “Give Your 
Wooden Pallets Back to Their 
Mother” are available from 
The Mead Corp., 118 W. First 
St. Dayton 2, Ohio. 

For your copy simply circle 
6571 on Reader Service Slip. 


Vibrating feeder delivers 
dribbles or tons 


Features: Rheostat control 
provides easy regulation of 
flow, from dribble to 6 tons/ 
hr. Unit’s electromagnet is in- 
stalled in dust-tight cover. 





Feeds bulk materials in even flow 


Description: Operates on 
115, 230, or 460v, 60 cycle ac. 
Flat-pan trough can be 6” x 
18” or 6” x 24”. For auto- 
matic operations, such as with 
weigh-scale controlled pack- 
aging, vibrator can _ be 
equipped with an automatic, 
electronic two-rate-o f-feed 
relay, which allows full flow 
to fill major portion, and then 
Switches to dribble flow to 
bring content to exact de- 
sired weight. 

Model-115 vibrator is made 
by Syntron Co., Homer City, 
Pennsylvania. 

For more information circle 
6572 on Reader Service Slip. 
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Uses CRANE valves on Dowtherm 


CRANE Quality Saves Money for Crosby Chemicals, Inc. 








---no leakage, no maintenance after 3 years’ service 


Three years ago, Crosby Chemicals, 
Inc., Picayune, Miss., installed four 
4-inch Crane 33XR 300-pound steel 
gate valves to handle hard-to-hold 
Dowtherm. Temperature, 550°F.; pres- 
sure, 15 psi. Stuffing boxes were 
packed with special Dowtherm packing. 


To date, after three years’ continu- 
ous service, these Crane valves have 


needed no repairs or maintenance;- 


show no sign of leakage. They still 


‘operate smoothly and easily. 


Here is another example of the de- 
pendable, money-saving performance 
you can expect from Crane valves. 
Whether you choose them for hard-to- 
hold fluids—for tough, high-pressure/ 
high temperature working conditions 
—or just ordinary services, Crane qual- 
ity assures you of unusually long valve 
life and low upkeep cost. 


For further proof of Crane quality, 
send for the 36-page booklet, ‘Valve 
Performance Facts.” 





Here is the booklet we 
want you to have—FREE! 
“Valve Performance Facts”— 
32 case histories of Crane qual- 
ity valves at work in many in- 
dustries. Ask your Crane Repre- 
sentative for a copy or write to 
the address below. 


CRAN E vatves & FITTINGS 


PIPE «© PLUMBING e 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855 —Crane Co., General Offices: Chicago 5, Ill.— Branches‘and Wholesalers Serving All Areas 


6573 on Reader Service Slip 





ol > x cs ere 


ve 


#. 


ne 


wt Se oe 


[aes 


on 


ied 


“s- 


Clesaraevteos 


ios 


2 piatage 


# 


> 


ely 
as 


aT 


ad 
peiding- 


Vilter 
VMC 


COMPRESSOR—FREON OR AMMONIA ¢ 


The compressor being the heart of the refrigeration system deserves the 
most attention. For dependable day-in-day-out operation, the com- 
pressor must be sturdy, well built, designed for long life. It must be 
easy to maintain. Naturally wearable parts must be easy to replace. 
You will save yourself future expense and needless worry if you see 
that your compressor incorporates the points below. 












5 OTHER WELL-KNOWN MAKES 
A B Cc D E 





CHECK THESE POINTS VILTER 

















. Removable alloy steel cylinder sleeves that permit low 
cost, easy replacement. Eliminates need for oversize 
pistons, rings, etc., which are common in frame bored 
cylinders 














ad 


A double bellows oil immersed shaft seal that prevents 
air or moisture from entering the system when oper- 
ating below atmospheric pressure...............-... Yes No No | No 











A crankshaft double row roller bearing arrangement 
that allows the shaft to expand freely, thus prevent- 
ing excessive thrust loads on the bearings........... Yes No No No 


¥ 





No | No 





4. A statically and dynamically balanced crankshaft | 
that assures smooth operation.................-.-- Yes Yes Yes Yes 








5. Spring loaded safety heads that protect the compres- 
sor against refrigerant slugs....................... Yes No | Yes No 


initials 


Removable connecting rod bearings that can be chang- 























> 


ed without also removing the connecting rod and pis- | 
PEN fas sina Ve gs a Sues ps os exes opas es Yes No 


7. Neceseary to dismantle entire unit for repairs........ No No | Yes Yes 














8. Suitable for high stage or booster operation......... Yes Yes No No 




















weap wall having ta thickness to conduct heat 
top of piston. This prevents excessive piston ex- 


| 
r | 
9. Light weight aluminum pistons with upper half of | 
pered | 
pansion and reduces possibility of piston seizure...... Yes No No Yes No | No 








10. A separate oil filter, in addition to crankcase screen, 
to super-clean oil and thus reduce weartoaminimum..| Yes | Yes No 





From this comparison, you know that you gef more for your money 
with Vilter. It will pay you to consider Vilter for your next refrigera- 
tion or air conditioning installation. 








WRITE for your FREE Vilter Bulletins: 
No. 817—“Vilter VMC Ammonia 
Compressors” —and No. 820~— e 
“Vilter VMC Freon Compressors” —to 

THE VILTER MANUFACTURING CO. 
Dept. D-719, 2217 South First Street 
Milwaukee 7, Wisconsin 











REPRIGER ATION and ran TIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors © Booster Compressors © Baudelot Coolers © Water & Brine Coolers @ Blast 
Freezers © Evaporative & Shell & Tube Condensers © Pipe Coils © Valves & Fittings © Pakice & Polarflake Ice Machines 
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Unitized loads move on 
plywood "segments" which 
ride on tracks 





Shunt loads into trailer 
at push of button 


Cuts handling time 50% in shipping canned, 
frozen foods, crated produce 


Uses: Permits palletized- 
unitized loads of canned goods, 
frozen foods, crated produce, 
and bagged vegetables to be 
“walked” in and out of trailer 
or van bodies. 

Features: Cuts loading and 
unloading time as much as 
50%. System designed as a 
complete kit for fast, simple 
installation in any trailer or 
van body already in service, 
or for incorporation in brand 
new bodies. Use of aluminum 
construction keeps weight rel- 
atively low, with installations 
in 40 trailers weighing only 
about 1100 Ib. 

Description: Loads are 
moved by means of a central 
roller chain, operated by a 
reversible motor-driven unit, 


Fork-lift spots load on floor 
“segment”. Push of button 
moves it forward , 


powered by 12v battery or by 
plug-in to regular 110v source. 
Battery is charged by truck 
generator. In addition, there 
are four tracks, two on each 
side of the roller conveyor 
chain assembly, and running 
full length of body. 

A number of “floor seg- 
ments” (platforms) are pro- 
vided to hold the unitized 
loads. Rollers, running in the 
tracks, are attached to these 
segments, which are made of 
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thick, stressed plywood. Seg- 
ments run width of body, are 
from 24” to 36” deep, and 
have load capacity of 130 Ib 
per sq ft. A “hook” engages 
the roller conveyor chain to 
provide contact with segments 
so that thay can be moved 
back and forth on the alumi- 
num tracks. 

To load, the operator uses 
push-button control to back 
out all but the last “floor seg- 
ment”. The others are re- 
moved and piled at one side. 
With the first “floor segment” 
loaded, push-button control is 
used to move load forward 
far enough so that there is 
room to place next “floor seg- 
ment”. Unloading is just the 
reverse. 

“Moto-Vator” is a develop- 
ment of H. S. Watson Co., 
Emeryville 8, Calif. 

For more information circle 
6575 on Reader Service Slip. 


Tamper-proof fuel meter 
‘stops highway robbery’ 
in form of padded fuel bills 


Fuel receipt padding by 
drivers is on the increase — 
costs the trucking industry 


hundreds of millions annually. 
New, tamper-proof fuel me- 
ter eliminates this abuse, reg- 
istering gallonage actually de- 
livered to fuel tank, within 
an accuracy of 1%. 





Meter maintains fuel control 
from intake filler to carburetor 


In operation, fuel passes 
from meter to fuel tanks 
through asbestos-lined steel 
flexible hose. All joints be- 


(Continued on next page) 
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LOOKING FOR A 
WAY TO BUILD 
BETTER FOOD 
PROCESSING 
FACILITIES? 


It is just the nature of the food processing 
industry that physical plant investment be 
kept to a minimum. Competition is keen. Mar- 
gins are low—low even in the midst of a veri- 
table revolution in processing, packaging and 
distribution. Construction expenses that 
would be considered normal in other indus- 
tries are often sheer luxuries in food proc- 
essing facilities. 





That’s why Butler pre-engineered buildings 
are so obviously right for food processing 
plant and storage construction. Your initial 
investment in planning and engineering time 
is minimized. Butler buildings are half 
finished before you sign the order—ready for 
occupancy weeks to months sooner than 
traditionally-built structures. The finished 
plant outperforms buildings costing much 
more. Post-free spans up to 120 feet provide 
unobstructed interiors for flow planning. 
Human comfort—better light, ventilation and 
ease of heating are characteristics pre-engi- 
neered into Butler buildings. 





Note excellent natural lighting, ventilation and sanitation characteristics. 


You can expand or change a Butler plant 
with much less time and money, practically 
no demolition. Doesn’t this sound like the 
building for this industry? It is priced to prove 
it... not the lowest-cost way to get mere shel- 
ter, but the lowest-cost suitable construction. 


For further details on Butler buildings —the low- 
cost way to build better food processing facilities, 
contact your Butler Builder. He’s listed in the 
Yellow Pages of your telephone directory under 
“Buildings” or ‘Steel Buildings.” Or write direct. 





Simple, functional lines create essentially pleasing exterior. 


BUTLER MANUFACTURING COMPANY 


reg, paowwe” 7479 East 13th Street, Kansas City 26, Missouri 


Custom Fabrication 


Manufacturers of Buildings © Oil Equipment ¢ Farm Equipment ¢ Dry Cleaners Equipment ¢ Outdoor Advertising Equipment ¢ -_ 
ch. 


Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. * Atlanta, Ga. ¢ Kansas City, Mo. * Minneapolis, Minn. * Chicago, Ill. ¢ Detroit, 
Cleveland, Ohio ¢ Pittsburgh, Pa. * New York City and Syracuse, N.Y. * Boston, Mass. * Washington, D. C. « Burlington, Ontario, Canada 
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SHARP FREEZE SYSTEMS 


Maintain Maximum Capacity at 
Carnation’s Seattle Plant 


Ar 


{Tatton 


Six King Sharp Freeze units have been 
installed at Carnation’s milk and ice 
cream processing plant in Seattle, 
Washington. 


King systems feature fast, economi- 
cal, simple air defrost . . . each unit is 
defrosted once or twice a week . . . 20 
to 30 minutes defrosting time required. 
King Sharp Freezing Systems are de- 
signed to maintain maximum capacity 
during the entire interval between 
defrosting periods . . . thus no reduced 
capacity from heavily frosted coils. 


7600 square foot hardening room has King , 
Sharp Freeze units located on one side of the room 
with a specially designed air distribution system. 


COMPANY OF 
* OWATONNA 


911 No. Cedar St. ¢e Owatonna, Minn. 


sharp freeze, cooling, ventilating and heating systems 
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* 
(Continued from preceding page) 


tween meter and tanks are 
self-locking, through use of 
steel locking rings, and leak- 
proof. All gauge plates, drain 
plugs, and fuel line fittings 
are positively sealed by trade- 
marked and serially num- 
bered self-vulcanizing tape. 
Therefore, at no point in en- 
tire system may fuel be re- 
moved for unauthorized use. 

Sentinel Fuel Meter is a 
development of Sentinel 
Products Corp., P.O. Box 434, 
5 W. Calhoun, Temple, Texas. 

For more information circle 
6578 on Reader Service Slip. 


One tractor, 3 food trailers 
in inter-city shuttle 


With 3  aluminum-sided 
semis and one diesel tractor, 
Washington-Oregon Foods 
shuttle manufactured prod- 
ucts and company supplies 
between their two Washing- 
ton State headquarters at 
Vancouver and Yakima. 

One trailer is stationed in 
each city; the third is at- 
tached to the tractor travel- 
ing the approximately 250 
mile route. When the tractor 
arrives at one point, it mere- 
ly drops its loaded trailer and 
picks up the other one, which 
has been loaded in the mean- 
time, to return in the oppo- 
site direction. 

Cubeliner semi-trailers are 
manufactured by Fruehauf 
Trailer Co., 99 W. Bethune, 
Detroit 32, Mich. 

For more information circle 
6579 on Reader Service Slip. 


‘Package’ condensing unit 
freezes ‘holdover’ plates 
of stand-by trucks 


Condensing unit has been 
developed as “complete pack- 
age” high-side for freezing 
“holdover” plates in a parked 


SAVE 
3 WAYS 
with 
METZGAR 
“FLOOR 
-TO- 
FLOOR” 
CONVEYOR 


Most stairwells will accommodate standard 
width conveyors with room remaining for 
pedestrian traffic. 


(O. A. Widths: 18”; 2 


2”; 30”). 


: fh SAVES ON MAINTENANCE AND OPERATING 


Exclusive 


“Pull Power” with drive pulley 


at top of conveyor requires less power and 
provides most efficient belt tracking. 


z Esa 
g'' CONSTANT FLOW SAVES PRODUCTION TIME 


No freight elevator bottle-neck. No unpro- 


ductive waiting. 


Material maintains 


schedule. 


461 Douglas St. N.W. 


* FREE ASSISTANCE IN PLANNING * 


MFRS. OF WHEEL & ROLLER GRAVITY & 
LIVE ROLLER CONVEYORS «+ POWER BELT 
CONVEYORS « SWITCHES « ACCESSORIES 


GRAND RAPIDS 4, MICH 
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PATENTED Lew TRADE MARK REG U S PAT OFF 


-IN DESIGN 


—/N MANUFACTURE 


—IN PERFORMANCE 
in THE BIG DIFFERENCE YOU GET 


cr AND TRADE MARK REG U S PAT OFF 


IT’S A FACT, only HAMMOND. Screw-Lift incorporates 


an Exclusive Expansion Relief Chamber... 
and Directional Feeder Control 


Loading Aperture .. . 


Precision 


at the Soy voi of the horizontal and vertical units of the 


gps te 


a overloading, and no de 
That's what mien a Screw-Li 


In addition 7 get the 
Split Stabilizer Bearings for 


This assures absolute freedom from clogging 


redation of the thru-put. 
it so successful. 


basic advantages of Slip 
uick access. 


Cou mgs on 
Think at this means to you! A Screw- — Screw- 
Veyor System will operate ina Whip and vibration 


are eliminated because each len 
that keep it in odd alignment . 
» no cumbersome supports. 


runs in boarings 
no drag . 


Feeder control is  co- 
ordinated with specified 
gay Lift. a vol- 
mitted. eee 


of Screw Conveyor 


You can handle any volume 
of free-flowing bulk material 
from 3000 cu. ft. per hour, 
down to a trickle, system- 
atically, efficiently and 
timed with your processing 
procedure. 


Investigate Screw-Liftt — 
Screw-Veyor — the most 
outstanding. easy to install 
conveying system of the 
day. 

Write for free 


Bulletins 
M-500-2 and M-600-2. 


Ge a yO li TRE 


Serer re emmy manuracconTEE Pe WuyActueses...) 
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Would you like 


to receive 
FOOD PROCESSING 
personally ? 











It will be sent to you 
without charge or 
obligation .. . 







... if you qualify 
... if you request it 








If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food ——a chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor ... FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 














*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the sa py exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 
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FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 











Please send me FOOD PROCESSING without 
charge or obligation 








Name 


Title 






Company 






Rating of Company 
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Truck condensor I'/2 hp model 
measures 36 x 28 x 22!/" 


truck on stand-by or over- 
night. 

Unit is covered, and mounts 
on truck chassis rail without 
drilling holes in chassis mem- 
bers. Slide out base feature 
provides for easy service. 

Five models permit selec- 
tion according to truck size, 
number and size of plates, and 
truck operating conditions. 

Truck condensing unit is 
built by Kold-Hold Div., 
Tranter Manufacturing, Inc., 
735 E. Hazel St., Lansing 4, 
Michigan. 

For more information circle 
6583 on Reader Service Slip. 


Delivery truck body 


Latest engineering ideas 
and fabricating materials for 
truck bodies are presented in 
16-pg, illustrated booklet. 

The most recent innovation 
is the body fabricated of mag- 
nesium and _ fiberglass-rein- 
forced plastic. It offers a 2 ton 
payload in a 10-ft delivery 
body. 

“This Mark of Quality” is 
issued by Boyertown Auto 
Body Works, Inc., 3rd and 
Walnut Sts., Boyertown, Pa. 

For your copy simply circle 
6584 on Reader Service Slip. 


Next Mont 











The regular section on 
packaging will be spot- 
lighted. One of the special 
features will be an index 
of contract food-packaging 
firms. 







Accidents cost’ more than 


ALCOA 
IVE TREAD 
PLATE 


ABRAS 





7 





An employee slips on a greasy floor and twists his 
knee. A severe, chronic inflammatory condition results. 
Medical costs and Workmen's Compensation total 
$10,553.77. The employer's accident rate is up. Pro- 
duction time is lost while a new man is trained. 

This is just one of 20,000 avoidable slipping acci- 
dents in industry every year. Alcoa® Aluminum Abrasive 
Tread Plate with lasting slip-proof qualities prevents 
such accidents. Tough particles of fused aluminum 
oxide in its abrasive surface stay slip-proof even when 
wet, oily or greasy. It is the only nonskid floor surface 
that gives you the advantages of corrosion resistance 
and light weight. 

Learn how you can eliminate hazardous conditions 
on floors, stairs, ramps and other areas. Check the 
coupon below; write Aluminum Company of America, 
or call your nearest Alcoa distributor. 


Make Your Own 30-Second Safety Test 
. .. Check the Coupon for FREE Sample 
of Alcoa Aluminum Abrasive Tread 
Plate. 





Your Guide — 
_ to the Best in a eo’ 
+ Aluminum Value “=== a A 
“ALCOA THEATRE" Alcoa Abrasive Tread 


Plate gives a safe, sure 
Exciting Adventure, grip— even when wet, 
Alternate Monday Evenings 





ALUMINUAA 






PAR Nae i 


oily or greasy. 


Aluminum Company of America 
1664-D Alcoa Building 
Pittsburgh 19, Pennsylvania 

I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fab- 
ricating data. 

Diane ai i ESS 
CI iveecimneucanencsess ; lcstitetadre or ccseeleaaae 
PEO crises oe 4 oa : oie iemer 
City and State pei Ei ae Le 
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when ounces 
overweight 
can mean 

lost dollars... 


Protect your profit margin 
with EXACT WEIGHT 


Control your package weights, and costs, with the precision accuracy of 
Exact Weight Scales. These fast-weighing, fast-reading scales for pack- 
aging and checkweighing are extremely sensitive to the finest degree 
for close weight tolerance, yet simple to operate and give 
dependable service. Visible over-and-under indication can 
be read accurately at a glance. Model 103, above, provides 
one inch indicator travel equivalent to one ounce. Capacity 
3 pounds. Write today for full details on the complete line 
of Exact Weight Scales. 






° MODEL 273 Exact Weight Scale for 
high-speed packaging or checkweighing. 
Only 1/16" lever fall. Indication of Vg 
ounce over-or-under easily visible to opera- 
tor. One inch indieator movement equals 
1 ounce of weight. Capacity 12 pounds. 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





Sales and Service Coast to Coast 


¢ 


BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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Major food packaging breakthrough! 


Develop practical process for .. . 


high-speed bread wrapping 
with polyethylene 


@ Wraps at 60 loaf /min rate 


@ Requires only minor equipment modifications 


@ Sales doubled, ‘‘stales” reduced in commercial test 


High-speed, automatic wrap- 
ping of bread in a special 
polyethylene wrapper has been 
achieved on a _ commercial 
scale. 

The development opens the 
way to economical, automatic 
wrapping of large quantities 
of bread by machine, with 
only slight, inexpensive mod- 
ification of present equipment. 

Until now, only small bak- 
ers, who hand-wrapped their 
products, have been able to 
take advantage of polyethyl- 


ene. The material costs less 
than cellophane, seals bread’s 
natural moisture inside, helps 
keep the loaf soft and saleable. 

In the new process, as bread 
moves from slicer to wrapping 
machine, a printed roll of 
polyethylene film unwinds 
into the wrapping unit. The 
film is cut and folded around 
the loaf. 

After special polyethylene- 
fortified wax paper ends of 
wrapper are heat-sealed, bread 
is boxed for delivery. Produc- 


FOOD PROCESSING 
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Cost of modifying standard auto- 

matic equipment of large bakeries 

for handling polyethylene is esti- 
mated at less than $2000 


tion rate is 60 loaves/min. 

In large-scale commercial 
test of new wrapper, sales 
were nearly doubled in some 
markets, refunds on “stales” 
sharply reduced. One reason 
— besides keeping bread soft 
on shelf, wrapper helps pro- 
tect in refrigerators and freez- 
ing compartments. This en- 
ables housewives to buy sev- 
eral loaves at a time. Partly 
used loaves are kept soft by 
rolling film compactly around 
remaining portion. 

“Ever Fresh” polyethylene 
wrapper, made of Bakelite 
polyethylene, and supplied by 
Visking Co., Div. of Union 
Carbide Corp., was developed 
by Milprint, Inc., 4200 N. 
Holton St., Milwaukee, Wis. 

For more information circle 
6586 on Reader Service Slip. 


“Spotlight on Packaging”’ 
| $e@ super section in May! 
See | 
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“This Corabrite box looks 
as fresh as our product!” 


The clean, fresh look of H&D Corabrite is particularly appro- 
priate for food packaging. Corabrite’s superior printing surface 
spotlights your brand name, Its uniformly clean, light color 
speaks for the freshness of your products inside! Send cou-— 
pon for free bulletin showing why Corabrite is ideal for your 
corrugated shippers and displays, 
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HINDE & DAUCH 


Division of West Virginia Pulp and Paper Company 


Sandusky 3, Ohio 


Please send free H &D Corabrite bulletin, “A 


New Look in Corrugated Boxes”’ 


Name 








Company bd a 


Title. 








Address. 
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melting point 
determinations 














with the 


FISHER-JOHNS 


melting point apparatus 


The Fisher-Johns apparatus has set a 
new standard of safety and convenience 
in determining melting points. The en- 
tire unit is compact, its controls simpli- 
fied and readily accessible. The built-in 
viewing magnifier and illuminated stage 
expedite readings. Accuracy of the 
Fisher-Johns instrument is 1° to 2° C 
without calibration. By calibrating with 
aset of known melting point standards, 
accuracy to within 0.5° is possible. 

As for versatility .. . the Fisher-Johns 
apparatus can also be used as a micro 
hotplate, ideal for micro evaporations 
and for preparing small amounts of or- 
ganic compounds. 





8 See ee: 


—. 


oa 
“er 





specifications: 

14” x 81%” cast-aluminum body; built- 
in magnifier; spotlighted stage; 100-w 
cartridge heater with controllable out- 
put; 115 volt 60 cycle AC, 


a range: 
20° to 300° C thermometer calibrated 
in 1° C divisions. 


: $125 EACH 


Ready to Plug in 


. FISHER 
SCIENTIFIC 


IN THE U.S.A. Chicago Philadelphia IN CANADA 
i Boston Cleveland Pittsburgh | Edmonton 
i Buffalo Detroit St. Louis Montreal 


B-64a 


Charleston, W.Va. New York Washington Toronto 


America’s Largest Manufacturer-Distributor of 
loborotory Applignces & Reagent Chemicals 
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Packagers' dream come true... 


Stretchable paper 


@ 5 times tougher than regular 
kraft 


@ Available now for multi-wall 
sacks, specialty bags, wrappers 


Revolutionary __ stretchable 
paper product, “Clupak”, re- 
sembles regular kraft but has 
unusual toughness in relation 
to its weight. In lab tests, Clu- 
pak multiwall sacks withstood 
2-3 times more punishment 
than comparable sacks of 
regular kraft. Supermarket 
checkout bags withstood 20 or 
more suspension drops with 
average grocery checkout 
load, compared with bag fail- 
ure after one or two drops 
with conventional kraft. 





Built-in 
paper, right, is shown in billiard 
ball test. Ball, left, has ripped 
through regular kraft, but ball, 


elasticity of Clupak 


right, dropped from same 
height, bounces without causing 
rupture 


Key to Clupak’s strength is 
its energy-absorbing ability. 
While raw tensile strength of 
regular kraft is greater, it ac- 
tually requires more total 
force (energy) to break Clu- 
pak — just as a polyethylene 
bottle, with a lower breaking 
tensile than a glass bottle, re- 
sists a harder blow because it 
yields and absorbs impact. 

Clupak’s toughness is key to 
one of its economic advan- 
tages. Although selling at pre- 
mium price, it reportedly en- 
ables sack and bag manufac- 
turers to use substantially less 
paper and still improve prod- 








Ah 
AND 


PUMP VALVES 


YOU GREATER PUMP CAPACITY 
INCREASED PUMP EFFICIENCY 


Look at the illustrations at the right and you can see why 
ROYAL CROWN PUMP VALVES give such outstanding 


performanc 


e. These valves are guided by a frictionless ball 


stem (not a rigid guide). This allows them to oscillate and 
turn freely with the fluid stream with a minimum of resistance 


to the fluid. 


The result... greater pump volume at less pump 


speed. ROYAL CROWN VALVES swing free, with each 
stroke of the pump, seating perfectly every time in a new 
position. This means longer valve life and maximum pump 
efficiency. Get all the facts today on this revolutionary valve. 


OUTSTANDING FEATURES 


@ Handles all types of products including milk, lard, tomato juice 
etc. @ Adaptable to all reciprocating type pumps ® No crossbars in 
seat to restrict flow ®@ Valve cannot bind in any position @ Valve 


S 





releases and seals flow instantly 
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=e 
Mp ' 1000 $ ni. 
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(Manrven Worms ottve 


BALDWIN-LIMA-HAMILTON 
CONSTRUCTION EQUIPMENT DIVISION 
ROSECRANS AVE., P.O. BOX 38 
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Give packaging 
problems 
the slip... 

with SLIPICONE 


SILICONE RELEASE AGENT 


stops sticking ... easy to use 


Here’s a safe, sure way to keep foods from sticking to 
equipment and “gumming-up” your packaging opera- 
tions. Just apply Slipicone to all containers and equipment 


that come 
completely 


in contact with food. Non-toxic—heat resistant— 
safe! 


Slipicone saves you money! Slipicone-treated 


equipment 
processing 


stays cleaner, more sanitary—speeds your 
—cuts maintenance costs. Ideal for use on all 


heat-sealing and labeling equipment. 


Just wipe or spray it on! Available in 2 and 8 oz, 


tubes, and 


12 oz. spray cans. 


Get Slipicone from your paper merchant, packaging 
materials supplier, or write to 


Dept. 574 


Dow Corning CORPORATION 
| MIDLAND. MICHIGAN 


CANADA: DOW CORNING SILICONES LTD., TORONTO 
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It’s easy to see why —— . 





A KAIRPADA 
Owes 


















Round valve surface js 
streamlined. No obstrye. 
tions to restrict the flow, 




















Ball-guided valve rotates 
and swings with each 
stroke of the pump. Each 
turn, each swing... acon 
tinuing perfect seat. 





























Free vertical action assures 
instant opening and clos- 
ing. Ball stem is a friction. 
less guide. 


To 

get 

more 
infor- 
mation 
on 
products— 


use the 
Reader 
Service 
Slip 


opposite 
last 


page 
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packaging 


uct performance. This is illus- 
trated by one series of. tests 
wherein 15 multiwall sacks of 
regular kraft, each with plies 
of 50-, 60-, and 70-lb stock 
(total basis weight of sacks — 
180 Ib) were compared with 
15 Clupak sacks, each with 
three plies of 50 Ib (total basis 
weight of sacks — 150 lb): 


Av.no. Av. no. 
drops sur- drops sur- 


TEST vived by vived by 
1Skraft 15 Clupak 
sacks sacks 
48" flat drop 4.8 9.4 
24" side drop 3.0 8.0 
24" butt drop 2.4 13.6 


New paper is being offered 
in multiwall sack, asphalting, 
waxing, and standard convert- 
ing grades, in all normal basis 
weights from 30-70 lb. Can be 
engineered with controlled 
amounts of stretch to meet 
specific packaging require- 
ments of quantity users. Clean, 
smooth surface for printing. 

Kraftsman Clupak extensi- 
ble kraft paper was developed 
and is being produced by West 
Virginia Pulp and Paper Co., 
230 Park Ave., New York 17, 
N. Y., under a patent held by 
Cluett, Peabody & Co., Inc., 
10 E. 40th St., New York, N.Y. 
New commercial applications 
are being developed. 

For more information circle 
6591 on Reader Service Slip. 


Cup filler and capper 
is fast and versatile 


Handles 3-0z to 16-oz cups 
at 32 to 250 cups/min 


Uses: For high-speed filling 
of such products as single and 
two-flavor ice cream, fruit 
and nut sundaes, whipped 
butter. 

Features: Handles all 
standard, round, nesting-type 
cups from 3-16 oz. Speeds can 
be varied from 32 to 250 cups/ 
min while machine is in full 
operation. 

Ingenious screw-type strip- 
ping action dispenses 3 cups 
onto rotary filling table simul- 
taneously. Only one dispenser 

ive unit and 3 sets of re- 
taining racks accommodate 

(Continued on page 54) 
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New seackan is /3¢kagecred * 
TO GIVE YOU 85% MORE FULL-USE STORAGE SPACE! 


If you’re space-conscious (and who isn’t?) then take time out to consider SEALKAN’S 


many vital money-saving, space-saving reasons: 


You save 85% more in storage and shipping space because New, instant- 


set-up Sealkan bulk container weighs only 19 oz., yet safely— 
ruggedly carries a full 45 lb. payload. One man alone can 


unload a full carload in less than 2 hours. 


Plasti-Processed New Sealkan is totally leak-proofed and 
waste-free. Everything you put in—your customer takes out. 
NEW PACKAGEERED SEALKAN is the modern bulk 
container for egg and dairy solids, semi-liquids, foods, 

dye stuffs, agricultural chemicals, cosmetics, drugs, 


hard goods and perhaps your product, too. 


LAND 


SEALRIGHT 









*CREATIVE PACKAGE ENGINEERING 
TO BETTER FIT INDUSTRY’S SHIPPING — 
HANDLING—STORAGE . NEEDS. 


Sealright 





Sealright-Oswego Falls 
City, Kansas—Sealright 


Canadian Sealright Co., 





Corporation, Fulton, N. Y.—Kansas 
Pacific Ltd., Los Angeles, California— 
Ltd., Peterborough, Ontario, Canada. 





SEALRIGHT CO., INC., FULTON, N. Y. 


1 want to see how Sealkan can give me 85% more full-use 
storage space! Send me your “See Why” Test Sample. 


NAME sstivdaenkaacniaa sibs teil sbiaotianiaehanenhiaaot GROIN 

COMPANY 

ADDRESS.......... 

I idiinccaediasckccbircebusipccion . ZONE........STATE......i00::4-00000 
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Right across the board... nationally and regionally 
...jar-packed or tumbler-packed ... modern preserve packaging 
is now built around Vapor-Vacuum Sealing 


As the shelves of any food store will attest, 
preserve packaging has recently become pretty 
well standardized on just two seals—both of 
them Vapor-Vacuum. 


For jars, the Twist-off! When preserves are 
packaged in jars, packers almost universally 
favor the new super-convenient 14 -turn Vapor- 
Vacuum Twist-off. They find that it makes 
their packages more popular two ways. 

Ist, it’s so beautifully easy to open. 

2nd, it’s so much handier to use, especially 
when it has to be opened and closed, over and 
over. 


For tumblers, the Pry-off! When preserves 
go into tumblers, the packers take advantage 
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of the side-sealing Vapor-Vacuum Pry-off. 
No other seal for this type of packaging does 
the job so well. 

Between them, these two great caps are 4 
real boon to the preserve industry—in packag- 
ing and in selling. The convenience of the \4- 
turn Twist-off has made the preserve jar more 
popular than ever. The Pry-off takes good care 
of the shopper who likes a re-use tumbler. 

The resulting standardization, therefore, 
leaves everybody happy—customer and 
packer alike. 


VAPOR-VAC U U NV® 


Seal and ke-Sealt 


Product of 


WHITE CAP COMPANY 


vacuum SA a 


“VAP 
OR 
NSURE FRESHNESS 


TO; 

















oe 'e 





Birds-eye view of the preservee: 
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more information 
on product at 

left, circle 6593 
see information 
request blank 

opposite last page 
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(Continued from page 51) 


New filler, capper reportedly 
does job which formerly required 
3 conventional machines 


full range of cup sizes. 

Description: Unit has 4 fill- 
ing orifices, single nozzle 
which rotates with the cups as 
they circle continuously 
through the capping station 
and onto accumulator table. 
Extra filling head optional for 
special applications. 

After lid is dispensed onto 
cup, the first of two piston- 
like “cap-tampers” positions 
lid lightly and permits 
trapped air to escape; the 
second firmly seats lid without 
compressing or damaging 
product. Only 36” wide by 62” 
long, unit requires very little 
floor space. Mounted on rub- 
ber wheels for convenient 
portability from one plant lo- 
cation to another. 

Model 331 Hi-Speed Cup 
Filler and Capper is manu- 
factured by Anderson Bros. 
Mfg. Co., 1907 Kishwaukee 
St., Rockford, Il. 

For more information circle 
6605 on Reader Service Slip. 



















What you should know about | 


“manufacturer’s joints” in Union Bozes, 







prner of a box’! s 


Ore corner is more important than 
the rest: where your corrugated shipping 
container is held together. This “hinge’’, 
or manufacturer’s joint, often holds the 
key to your box’s performance. 

As the illustrations show, manufacturer’s 
joints comprise three basic types: taped, 
stitched, and glued-lap. Each does a special 
job. Knowing which to use, and when, calls 
for a detailed analysis of your product and 
how it will be shipped. 

Union Box engineers will be glad to 
make such a study for you. This is part of 
Union’s complete structural design service. 
These fundamentals, however, are excellent 
guides: 


Many shippers 
prefer tape 


Tape is generally gum- 
backed, reinforced kraft 
paper or cloth, having high 
tear strength, especially in 
the lengthwise direction. Taped dvJoint 
Tapes are 2, 24% and 3 Coutside) 
inches wide and come in varying grades 
depending on degree of strength required. 
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Advantages: no projections. In stacking, 
boxes lie flat, rock less. Also, entire in- 
terior area of box can be used. The taped 
joint is continuous, too...seals out dust 
and dirt. And it folds to make a true 
box corner. 

On the other hand, tape is frequently 
more expensive than other manufacturer’s 
joints. It can be adversely affected by 
moisture also. In some cases, tape may 
interfere with printing. 


The sturdy stitch 


Frequently used for heavy items like canned 
goods, this joint uses steel staples driven 
from the outside of the box 
panel. It is probably the 
strongest “‘hinge’’, gives 
the most positive closure, 
and is not affected by mois- 
ture or cold. It is usually 
the least expensive. = saa 

Stitched Joint 


The closure, however, is (outside) 
not continuous. And, since the metal 
stitches may protrude inside the box, this 
joint is normally not recommended for 
fragile and prone-to-scratch articles. 








. 
union 


ri should you examine first? 


The diagonal stitched joint shown 
is a typical arrangement. Others 
include vertical, horizontal, and double 
stitching. 


Glued lap...the versatile joint 


Flap may be adhered either to the inside or 
outside of the box, and to the end or side 
panel. Inside-flap gluing is the most pop- 
ular. It is the only joint which leaves a 
completely uninterrupted exterior printing 
surface. 

Like the taped joint, the 
glued lap joint is contin- 
uous... forms a true fold. 
Performance under adverse 
moisture conditions is 
questionable. Also, inside- 
lap does not give 100% Giued Lapvoint 
clear inside-packing area. (inside) 

Take full advantage of Union’s accumu- 
lated knowledge in constructing and 
recommending manufacturer’s joints for 
shippers in every industry. Consistently 
well-engineered features such as these offer 
the surest protection for your product and 
your shipping investment. 





Write for Union’s free, informative booklet “Manufacturing Corrugated Boxes.” 


TIPU NION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla, 
Western Division—4545 W. Palmer, Chicago, Ill. 
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packaging | 


Liquids, semi-solids 
filled at rates } 
to 500 containers / min 


21-station rotary piston filler 
accurate to +1/10 fl oz 
on containers to 32-0z size 


Viscous or semi-solid prod- 
ucts ranging in consistency 
from evaporated milk to pot- 
ted meats are handled by new 
21-station rotary piston filler. 

Changeover to different 
container sizes has been 
greatly simplified. Plastic in- 
feed screw provides smoother 





Handles tin, glass, or composi- 
tion containers up to 32-0z ca- 
pacity or to No. 404 can diam 


container handling. Filler has 
a positive, high-speed “no 
container, no fill” mechanism, 
and conveniently located ac- 
curacy-of-fill control. 

Unit can be cleaned com- 
pletely in less than %-hr by 
one man, without use of spe- 
cial tools or lifts. There are 
only 4 primary wearing parts 
— piston rollers, valve rollers, © 
valve trip cams, and wear 
pads — all of which are in- 
expensive and easily replaced. 

Model RPC-21 rotary piston 
filler is manufactured by The 
Pfaudler Co., Div. of Pfaudler 
Permutit Inc., 1058 West Ave., 
Rochester, N. Y. 

For more information circle 
6595 on Reader Service Slip. 


PACKAGING PROBLEMS? 
Watch for suggestions and solutions 
in the May issue! 
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NOW IT CAN BE TOLD 
OVER 


100 Million Cans 


have been carried by our “Nylite” conveyor 
chain without appreciable wear. This chain 
has run at high speeds, without lubrication 
and with little power. Other chains running 
alongside have since been discarded. There 
are still many years of life left in it. 


Nylite chains do not scratch cans causing rust. 


If you think of your product and your 
pocketbook ... think of NYLITE by 


FENCO, INC. | 


6596 on Reader Service Slip 


125 No. Racine Ave., 
Chicago 7, Illinois 





TYPE 15 NH 2 


@ Simple adjustment for dif- 
ferent height containers (no 
changing of nozzles) 


Accurate positioning 
Micrometer quantity ad- 
justment 

15 to 30 cycles speed 
range 

For liquid, viscous or 
semi-viscous products 





Rising table “bottom up 
ue fill” 
Diagonal filling saves 


space, easier handling Lowest priced 2 line 
“No container-no fill,” filler 
each line 
iat Write for details 
rf Visit our display at the National Packaging Exposition at the 
in * Coliseum in New York, May 26-30. Booths 2319-2321. 
; 


Wm HOPE MACHINE COMPANY 
: 
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New high-density poly... 


Combines practical darity 
with moisture-proofness 
for food use 


Transmits only about 1%, as 
much moisture as conventional 
polyethylene, yet lower in cost 
than any other film-forming 
material of equal moisture-bar- 
rier nature 

A new high-density poly- 
ethylene sufficiently clear to 
make it usable for many food 
packaging applications is now 
available to film extruders. 
Heretofore, the clarity prob- 
lem had restricted use of this 
otherwise highly desirable 
film source. 

The new resin is more crys- 
talline in nature than pre- 
vious high-density poly, and 
requires special techniques or 
modifications of established 
techniques to produce films of 
desirable clarity. 

For example, these process- 
ing conditions should be fol- 
lowed to obtain clear film 
from the flat die process: 


1) high resin temp at die 
opening; 

2) relatively small die open- 
ings; 

3) a minimum distance from 
die to chill roll; 

4) chill roll temp in 100- 
150°F range; 

5) take-up speed adjusted 
to minimum tension. 


Using the above procedure, 
high-density polyethylene 
films have been produced in 
thicknesses below one mil. 

Although clarity is not as 
good in blown film made from 
the material, the increased 
stiffness of this film over con- 
ventional poly films is a dis- 
tinct advantage. 

Specific advantages of high- 
density polyethylene include, 
in addition to improved mois- 
ture and water vapor barrier 
properties: good grease resis- 
tance; good slip (requiring a 
lower force to pull a flat film 
surface over a similar sur- 
face); rigidity and strength 
(permitting easier handling in 
packaging and treating equip- 
ment); sufficient heat resist- 
ance to allow exposure to boil- 

(Continued on page 58) 









protect your wooden containers: 





make them last longer 








by treating with proven 
















against decay 










mold growth, lowers mold spore count 











water-resistance of wooden containers 










the staying power of nails and staples 






SCIENTIFIC OIL COMPOUNDING CO., INC. 
Cunilate Division 
1637 S. Kilbourn, Chicago 23 
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, Shuford’s 
\ keeps food packages 





Big packages stay sealed with rubber-impregnated, rope paper 
backed Shuford’s SHURTAPE RP-48. It’s quick to stick and stay 
even at sub-zero temperatures on waxed or coated paper, boar 
or plastic bag! 


Comes in colors to blend with your wrappers. Here’s a pressure: 
sensitive tape that can take it! Use Shuford’s SHURTAPE RP-48 
for meat and produce packaging and for frozen foods. It’s strong: 
seals tight . . . is easy and economical to use! 





Order TODAY from your dealer, 
or write 






Clothes Lines » Twines 
Pressure-sensitive Paper Tapes 

Sash Cords » Weather Stripping 
Cotton & Rayon Yarns « Extruded Plastics 


2755 ~ World’s Largest Manufacturer of Cotton Cordage 
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Marks labels 


A simplified 
method, using a 
small _ hand 
stencil duplica- 
tor, of address- 
ing and marking 
labels, tags, and 
cartons is sub- 
ject of a 4-pg 
bul. Large res- 
ervoir holds 
sufficient ink 
for several 
thousand im- 
prints. 

Bulletin on 
W e b-O-Print 
addressing is is- 
sued by Weber 
Marking S y s- 
tems, Div. of 
Weber Address- 
ing Machine 
Co., Inc., Mount 
Prospect, II. 

For your copy 
simply circle 
6600 on Reader 
Service Slip. 


Pressure 
packaging 


Data on ni- 
trous oxide for 
use in pressur- 
ized packaging 
of food and 
non-food prod- 
ucts are detailed 
in 8-pg Tech 
Bul GP-1, is- 
sued ~by Ohio 
Chemical & 
Surgical Equip- 
ment Co., 1400 
E. Washington 
Ave., Madison 
10, Wisconsin. 

For your copy 
Simply circle 
6601 on Reader 
Service Slip. 


For 

more information 
on product at 
tight, circle 6602 
see information 
request blank 
Opposite last page. 
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Produce 


with 
WIREBOUND PALLET BOXES 


Only Generalifts® Have ALL These Features: 


@ Hardwood Construction 
atior f rugged hard 
4 and wir 
on, easily - 
rhea he [eae | 
@ Exterior Cleats 


EB 


id Bases 
fork or tract 


Sy 
Growers, Processors, Pre-Packers 


Save Labor, Money—Improve Quality 


There are big economies in the bulk handling 
of agricultural products—and even bigger 
economies when Generalift Wirebound Pallet 
Boxes are used. The combination of rugged 
resawn northern hardwood and wirebound 
construction gives these pallet boxes great 
strength, longer life. They’re built to with- 
stand the rigors of exposure, rough use, heavy 
loads and high stacking in storage. 

They are widely used to harvest, handle, 
store and ship bulk loads of literally every 
fruit and vegetable with impressive records of 
savings and service. Initial investments are 
quickly recovered by pallet box economies. 

Generalifts are available in several standard 
types and sizes to fit every agricultural need. 


Typical Produce | 
handled in Generalifts 
Apples 

Carrots 

Grapes 

Grapefruit 

Green Beans 

Oranges 

Potatoes 

Sweet Potatoes 


NEW FREE BULLETIN 


For complete in- 
formation about 
sizes and types 
available, see 
the New Agri- 
cultural Gener- 
alift bulletin. It 
___ is full of money 
iL, saving ideas. 


Exclusive Generaloops 
Generaloop closures speed 
assembly and disassembly 
of pallet boxes and pro- | 
vide strongest closure | 
available in a reusable — 
pallet box — double wire — 
strength and double mi- 
tered cleats at each corner. 


Contact your Nearest 
Generalift Dealer or 
write for the 
name of the 
dealer nearest you. 


Um LID 


* * bal a 





GENERAL BOX COMPANY _!863 Miner Street, Des Plaines, Ill. 
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(Continued from page 56) 

ing water and live steam; re- 
sistance to temperatures as 
low as -100°C; odor and taste- 
free; good impact and tensile 
strength. Although cost is 
somewhat higher than that of 
conventional polyethylene, less 
is required for at least equiva- 
lent protection. 

Technical details on Grex 
high-density polyethylene and 
its processing and use in spe- 
cific applications are available 
from the originator, W. R. 
Grace & Co., Polymer Chemi- 
cals Div., 3 Hanover Sq., New 
York 4, N. Y. 

For more information circle 
6603 on Reader Service Slip. 


High-yield cellophanes 
for food packaging 


Rival appearance, protec- 
tion of more expensive films 


Two new cellophanes com- 
bine high yield with superior 
appearance, clarity, moisture 
protection, and machine per- 
formance. 

One, developed primarily 
for use as a bag film, offers 
exceptional machine perform- 
ance and durability for items 
requiring long shelf-life, and 
for products whose ingredi- 
ents may affect performance 
of conventional wrapping ma- 
terials. It is a 300-gauge film 
with a yield of 19,500 sq in/Ib. 
Logical uses include packag- 
ing of candy, nuts, popcorn, 
potato chips, crackers and 
biscuits, and bakery products. 

The other film offers maxi- 
mum coverage on bread, cake, 
and sweet dough items. With 
a yield of 21,000 sq in/Ib, it 
provides the excellent package 
appearance and longer prod- 
uct protection of other poly- 
mer-coated films at consider- 
ably less cost. Performance on 
popular wrapping machines is 
excellent. 

K-202 bag film and K-201 
film are the two newest in a 
line of five polymer-coated 
“K” series cellophane films 
manufactured by E.I. du Pont 


de Nemours & Co., Wilming- | 


ton, Del. 
For more information circle 
6604 on Reader Service Slip. 





Have. you 
changed 

your fr 
address r 
recently ? ¥ 


60 

cl 

@ If so, you'll want to insure wi 

that your copy of FOOD M 

PROCESSING reaches you sp 

without interruption. Just a 

send us your new address... re 

use the convenient form be- po 

low. ch 

lor 

Please answer all questions in e 
regard to your new affiliation, 

. ene . th 

and in addition give us your sig 


former address including a 
company, city and state. 


wi 
mail this request to av 
READER SERVICE DEPT. = 


FOOD PROCESSING 


111 East Delaware Place 66 
Chicago 11, Illinois 


Your Name Present Title av 
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Case history on how... 


hydraulic power drive 


... tripled filler-closer 
output 


Development of a can filler- 
closer which was speeded up 
to handle 1200-12 oz cans/min 
from a maximum of 360, is 
disclosed in 4-pg brochure on 
case histories. Basis for im- 
provement was power drive 
unit. 

By replacing mechanical 
with hydraulic power drive, 
60-spout filler and 6-spindle 
closer’s capacity doubled 
without machine re-design. 
Machine accelerated to full 
speed in 2 sec; decelerated to 
stop in 0.2 sec; held any pre- 
selected speed within +0.5% 
regardless of load, electric 
power variations, or viscosity 
changes; as well as providing 
low spillage and few convey- 
or jams. 

To secure 1200 can output, 
the filler-closer was rede- 
signed and a large drive 
added. 

“Fluid Power News +5” 
with four case histories is 
available from The Oil Gear 
Co., 1570F W. Pierce St., Mil- 
waukee 4, Wis. 

For your copy simply circle 
6606 on Reader Service Slip. 


‘Slide rule’ estimator 
sizes up ice cream packs 


Additional quantities are 
available of “slide rule” esti- 
mator for ice cream packs. 
Enables quick, on-the-spot 
calculations of quantity 
needed for desired speed to 
fill any size carton, cup, slice, 
or bar. 

Handy Andy packaging es- 
timator is available from An- 
derson Bros. Mfg. Co., 1907 
Kishwaukee St., Rockford, Ill. 

For your copy simply circle 
6607 on Reader Service Slip. 


Si iinchencninanibithedeut sient asa 
Spotlight on packaging — 


Watch for it in May issue! 
a eeeeeetstssssnssesieessnsnsentenesnsussnnenmeee 
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packaging | “SM-MATIC” taping and dispensing method speeds production... 


Bundles 75 deals a minute! 


As the packages come down the production line, printed strips of ‘““SScotcn”’ 
Brand Pressure-Sensitive Tape are automatically applied to 75 ‘“‘combinations”’ 
a minute. The “3M-MatTic”’ taping and dispensing method does the job neatly, 
cleanly and at low cost. ' 
““3M-MATIC”’ methods give you the right combination of pressure-sensitive tape 
and dispensing machine for your particular need. Our Tape Specialists are 
backed by the world’s most complete line of tape-dispensing equipment, and 
the world’s most complete line of tapes—‘‘Scotcn”’ Brand—to give you better 
results in less time, at less over-all cost. 


And when the best “3M-matic”’ combination for your needs has been devel- 
oped, the industry’s largest and best-equipped distributor organization assures 
you of continuing prompt and dependable service. There’s a ‘““SScotcn’”’ Brand 
distributor near you. Call him for further information, or write Minnesota 
Mining and Manufacturing Company, Dept. IF-48, St. Paul 6, Minn. 


“ScotTcn”’ is a registered trademark of 3M Co., St. Paul 6, Minn. 





REG. U.S. PAT. OFF. 


COTCH 
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When tape costs so /ittle, 
why take /ess than... 
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Operation: cucumbers are deposited in hopper and lifted on ladder-type con- 
veyor to top of machine. Then gravity-tumbled through heavy plexiglas-covered 
raceway under electronic perforators and into take-away conveyor or tank. 


An Electronic Pickle Perforator, another new development 
by Standard Metal Products Co., leading manufacturer of custom 
food processing equipment. 

Hundreds of microscopic electronic piercings penetrate clear through 
cucumbers, letting out damaging gases to reduce costly ‘“‘bloaters”’ 
... letting in sweetening juices to cut curing time from weeks to days. 


High Speed—handles 6 to 10 bushels per minute, depending on 
pickle size. 


Contamination-resistant—microscopic perforation eliminates 
danger of foreign matter contaminating cell structure during perfor- 
ating ... prevents breaking down of cell structure during sweetening. 


Reduces shriveling—electronic perforations speed curing, yet 
reduce shriveling, whether cured in tank, barrel or bottle. 


Low Maintenance—all stainless steel construction. 


Adjustable: electrodes can be adjusted to permit effective per- 
forating of large or small cucumbers or other cured products. 


Completely portable: moves on heavy duty casters. Operates 
on 110 volts. 







STANDARD METAL PRODUCTS CO., 123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 


GENTLEMEN: We are interested in your recommendations in regard to the food processing 
equipment checked, or described in letter attached: 


( coolers () exhausters (J pasteurizers 
[) can washers []case-sealers [] electronic pickle-perforators 


C] accumulating tables 





Company. 


By. Title 
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State 
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Feeder can be 
adapted to deliver, 
discharge grains, 
coffee beans, oil- 
seeds and meal, 
fruits, vegetables in- 
to pressure cookers, 
peelers, solvent ex- 
tractors 


Continuous pressure operation 
increases extraction yields 


Rotary device transfers material into, out of 
pressure cookers, peelers, extractors; allows 
change from batch to continuous, atmospheric to 
pressure processing 


and vegetables. In some cases, 


Uses: Transfers solid food 
materials into and out of lye pressure peeling is used. 
pressure vessels, such- as Pressures to 120 psig are uti- 


lized, with temperatures as 
high as 350°F possible. 
Features: Material can be 
discharged from feeder under 
gradually diminishing pres- 
sure, or can be discharged 
with an instantaneous pres- 
sure drop where a “blast” ef- 
fect to further rupture the 
pressure-processed material is 
desired. 
Experimental data have 
been obtained on counter- 
current extraction of ground 
foods, cooking of rice, wheat, 
barley, hominy grits, 
corn, among others. Other ap- 
plications might be found in 
processing of oilseeds, meals, 
rendering operations, starch 
cooking, pressure solvent, ex- 
tractions, and the like. 
Description: Feed and dis- 
charge apertures are 9%” s4- 
One revolution of rotary ele- 
ment will deliver 1.5 cu ft 
eo ah material. Housing is 29” @ 
Na "~~ diameter. Four accesses, pro- 
Pressure se aap ein bedi ca vided in the housing, relieve 
pressure feeder at inlet (upper le 3 
i ' pressure, or feed back pres 
end and discharge end, for counter sure tito eedhae tee al nom 


current extractions. Jacketed, unit 
could be continuous pressure cooker of steam or other process £85: 


cookers, peelers, solvent ex- 
tractors. Makes it possible to 
turn batch pressure processes 
into continuous processes. 
Also, processes which are now 
continuous but conducted at 
atmospheric pressures might 
be adapted to continuous 
pressure processing. 
Approximately 200 of these 
rotary pressure solids feeders 
are now in operation in pres- 
sure peelers, used for fruits 
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An experimental continuous 
pressure vessel utilizes one 
solids pressure feeder to in- 
troduce material into process- 
ing chamber under pressure, 
another to discharge the ma- 
terial to atmosphere. Process- 
ing chamber has close-fitting 
screw which takes material to 
discharge end under con- 
trolled retention time. In this 
model, steam, or solvent such 
as water, can be introduced 
through hollow shaft at top, 
if vessel is to be used as coun- 
ter-current extractor. 

“Transol 120” Solids Pres- 
sure Feeder is development of 
Food Machinery and Chemical 
Corp., Canning Machinery Di- 
vision, P. O. Box 1120, San 
Jose 8, Calif. 

For more information circle 
6610 on Reader Service Slip. 


Universal mounting allows 
varied pump positioning 


Sanitary unit used up, down, 
or side-mounted 


Features: Integral mounting 
assembly permits pump to be 
used in any position, relative 





To mount pump, match holes in 
pump and base 


to product lines, with original 
mounting provisions. With no 
special base assemblies 
needed, the “tp” pump may 
be mounted with drive shaft 
up or down, or may be side 
mounted. 

Description: Four %” — 13 
N. C. holes are tapped 34” 
deep on all sides of pump. 

erefore, to mount in any 
desired position, it is necess- 

(Continued on next page) 
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RUNNING SPRAY DRYING TEST IN BUFLOVAK’S PROCESSING LAB. The lab contains a complete line of small scale and pilot size processing 
equipment for investigating drying, evaporation, extraction, impregnation, crystallization, and other processes. Here you can test a few beakers 


of material or run tank car quantities on a full time production scale. 


Buflovak Spray Dryers—new horizontal 
high velocity design for instant drying... 
improved products...lower operating costs 


Whether it’s food or chemicals, Buflovak flash 
drying gives products new, more marketable char- 
acteristics. 

Buflovak Horizontal Spray Dryers convert a 
liquid to a dry product instantaneously. Short 
exposure to heat helps to retain all the desirable 
product characteristics. Particle size and shape 
can be selected and controlled. The finished prod- 
uct is continuously removed and discharged from 
one point. 

Compactly designed, these dryers require little 
headroom, keep initial and operating costs low. 
Complete accessibility makes between-batch clean- 
ing easy and economical. Buflovak Spray Dryers 





offer a choice of high efficiency powder collecting 
systems best suited to your product. 


Test your product in the Buflovak 
customer service laboratory 


It’s easy to check your product by running a 
test in the lab spray dryer. Here you can work 
with skilled engineers to obtain accurate per- 
formance data and actual samples of your spray 
dried product . . . see particle characteristics . . . 
examine process efficiency. 

Contact Buflovak’s research department for de- 
tails on the facilities and services available to you. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division 
1559 Fillmore Avenue, Buffalo 11, N.Y. 
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New small unit evaporates 500-1,000 Ibs. of water per hour 





New larger unit evaporates up to 36,000 Ibs. of water per hour 


These two new dryers, now added to 
the Heil line, bring new drying econ- 
omy to a wide range of by-products 
...and offer the same time-tested fea- 
tures of all Heil units. 











a @ By-products carried on stream of 
hot air, providing correct exposure 





unit. 






weight due to moisture content. 





@ Three cylinders in one drum ac- 
curately control moisture and re- 
duce costs. 












pump 
| MAINTENANCE 
4 got you down... 








. Look into these MAINTENANCE-FREE 


pumps for general hydraulic service 











¢ Double Mechanical Shaft Seal 
eliminates stuffing box attention 





¢ Permanently Lubricated Sealed Bearings 
never need oiling or greasing 







Heads: to 350 ft. 


Capacities: 
250 to 2400 gpm 








For complete information, 
send for Bulletin 7248-A. 


Ingersoll-Rand 


10.584 
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11 Broadway, New York 4, N.Y. 


HET L announces 


fwo mew dryers 


@ Compound flights on drums elimi- 
nate surging by continuously show- 
ering the product into the hot air 
stream... assure good air activity in 
all drum areas... provide maximum 
drying capacity within a compact 


time for each particle based upon ¢ Makes efficient use of radiant heat ee 
given off by center and intermedi- 
ate cylinders. 









NEW SMALL DRYER 
IDEAL FOR 


feathers, crab scrap, 
tomato pomace, apple 
pomace, bread crumbs, 
brewer’s grains, distiller’s 
grains, industrial sewage, 
cocoa beans, tobacco 

and pilot plant 
installations. 





NEW LARGE DRYER 
ideal for beet pulp, 
bagasse, citrus pulp 
and many industrial 

. by-products. 








t 


for the Arnold Diyer Co.) 
: Milwaukee 1, Wisconsin 
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There is no better 
method of purging 
than with an 


ARMSTRONG 
PURGER 


HERE'S PROOF: 
Free Bulletin No. 2212 tells how an i 
Armstrong Purger can cut your refriger- & i, 
ation costs and give you more capacity. 

TYPICAL RESULTS “ 
@ “Power Costs cut 10%’’— 
Rubenstein & Son Producers, Inc., Dallas, Texas 


@ “$500 annual ammonia saving’ — 


Howard Johnson Ice Cream Mfg. Plant, Baltimore, Md. 


@ ‘Compressor capacity raised 10%’’— 
Gulf Oil Corp., wax plant, Philadelphia, Pa. 


Try the Armstrong Purger for 30 days. If you're not com- 
pletely satisfied you can return it for a full refund. Send 
for your free copy of Bulletin No. 2212. Write today to: 






8812 Maple Street, Three Rivers, Mich. 
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ARMSTRONG MACHINE WORKS 


(Continued from preceding page) 


ary only to match the foy, 
holes with corresponding 
holes in any base. Pump jg 
adaptable to either a y-be} 
drive or variable speed drive 
and operates efficiently at 
high vacuum. 

Mechanism of No. 125 “tp” 
pump is ‘identical to current 
Waukesha pump No. 125D0, 
with mounting and _ related 
features designed to specifica. 
tions of Thermovac, Inc., P. 0, 
Box 209, 816 Hazelton Ave, 
Stockton, Calif. 

For more information circle 
6615 on Reader Service Slip. 






Handles green or wax 
beans up to 3000 Ib/hr 


Grades, separates lengths, 
removes nubbins as scrap 


Uses: Designed to removeall 
nubbins in green and wax 
bean operations, and separate 
specified cuts from shorter 
cuts. 

Features: Offering greater 
capacity than conventional 
bean nubbin graders due to 
greater screen area, unit will 
process 2000-3000 lb of beans/ 
hr. Rocker arms, principal 
wearing points on a conven- 
tional grader, have been 
eliminated. 





In addition to serving as 4 


grader and nubbin separator, 

machine can also be adapted 

for use as a scalper on pea feed- 

ing lines for removing pods, 
stems and chaff 


Description: Employs prin- 
ciple of oscillation, frequency 
of which is controlled by var- 
iable speed pulley drive. Cut 
beans move in horizontal po- 
sition over perforated screens 
without up-ending. 

Unit uses a series of three 


(Continued on page 65) 
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Dust 
collector's 


Wet and dry 
dust collectors 
and auxiliary 
equipment are 
described and 
illustrated in 
60-pg bul. 

Among appli- 
cations de- 
scribed are flu- 
id bed process, 
rotary drying, 
pulverizing, 
grinding, spray 
drying, and 
many other 
processes using 
finely divided 
solids. 


“‘Ducon, The 
Name in DUst 
CONtrol”, Bul 


A-9157, may be 
obtained from 
The Ducon Co., 
147 E. Second 
St, Mineola, 
LI, New York. 

For your copy 
simply circle 


6616. 


Pelleting 
machinery 


Three ma- 
chines which 
pellet up to 15 
or more tons/hr 
are described 
and _ illustrated 
in 4-pg bul. 
Basic specifica- 
tions, capacities, 
design, con- 
struction, and 
operating infor- 
mation are in- 
cluded for each 
machine. 

mus. 5:7 5:8; 
“California 
Process Pellet- 
ing Mills, Se- 
ries C”, may be 
obtained from 
California Pel- 


let Mill Co., 
1114 E. Wabash 
Avé., Cr aw- 


fordsville, Ind. 

For your copy 
simply circle 
6617. 
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New Cherry-Burrell laboratory model 
pins down the answer before you buy! 


Chances are it won’t cost you any more to “test-run”’ 
your products in this 45-gallon Cherry-Burrell lab model 
Round Processor than it does to “‘test-drive’’.a new car. 
And is there any better way to buy? 


‘Here’s all you do: lease this Cherry-Burrell model for 
a nominal monthly fee . . . test your products in it... 
find out which type of heating/cooling you prefer . 
which of these four variable-speed agitators (21 to 260 
r.p.m.) is “‘right” for your product . determine 
whether you want to process at atmospheric pressures 
or seal for vacuum or pressure operations. 

When you find the processor ‘‘combination”’ that is 
best-by-test in handling your products, you apply the 
lab model lease fee on the purchase price of any one of 





five different types of Cherry-Burrell Round Processors. 
You can also put the fee against the price of the 45- 
gallon model. 


For further details, see your Cherry-Burrell Repre- 
sentative or write for Bulletin G-545. 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy e Food « Farm e Beverage e Brewing e Chemical e Equipment and Supplies _ 
SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 
6618 on Reader Service Slip 
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WENDWAY 


As sliced cold meats 
travel by on stainless steel 
Wendway belting, opera- 
tor labels each type as 
they proceed to the pack- 
age wrapping machine. 


THE VERSATILE, LIGHT PRODUCT CONVEYOR 


Freshly packaged cheese sections 
are conveyed smoothly and 
quickly to labelling machine via 
Wendway. 


Cartons or light packages ride 
perfectly on Wendway’s smooth, 
silent belting. 


@ You can have remote controlled efficiency 
in conveying light products to any location in 
your plant. A Wendway system will eliminate 
multiple handling of products, save man 
hours and floor space. Wendway; industry’s 
most versatile conveying system, specializes 
in moving light goods swiftly, quietly, safely 
and economically. 

Wendway’s steel wire belting is ideal for 
handling wrapped or unwrapped foods up to 
twenty pounds per unit. It permits free circu- 
lation of air from above and below. Does not 
sag or accumulate grease and dirt like ordi- 
nary belting. Wendway can be kept highly 
sanitary with hot water, or by direct scalding. 
Regular bright basic (lacquered) belting is fine 
for packages or products, stainless steel belting 
is recommended for foods or unwrapped meats. 


$So...whether your problem is assembly, processing, 
packing, order picking or inspection, you'll find 
Wendway pays for itself from the day it’s installed. 


Gentlemen: Please send me additional information about 


Wendway for conveying 


Name 
Company 
Address 





Zone State ae 


Have a USP Conveyor Engineer contact me at once [[] 
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Washing stage in Seabrook Farms processing line. Here Kale is being washed 
and will next go into steam room for blanching. All water is chlorinated. 


HOW W2&T IN-PLANT CHLORINATION 
increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used. 


Mr. E. L. Morin, head of Seabrook Farms quality control depart- 
ment says, “By the introduction of Wallace & Tiernan Chlorination 
equipment into our in-plant process, we have reduced our clean-up 
periods by 50%. We must process at top capacity during harvest 
seasons; reducing clean-up time increases our daily production rate. 
In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one... still main- 
taining standards of low bacteria counts in the product.” 


For information about W&T In-Plant Chlorination send for 
Bulletin I-57. 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 


Wel MERCHEN SCALE FEEDERS & METER) 


for Automatic Batch Control 
Continuous Blending 
Materials Accounting 


Control the feeding of ingredients by weight to an 
accuracy of 1%. 


Capacities range from 3 to 3000 Ibs. per min. 


WRITE FOR YOUR COPY OF OUR BULLETIN: 
“The Best Weigh is the Merchen Way.” 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 


6620 on Reader Service Slip 
FOOD PROCESSING 





SEY 





Wavelike Motion of Steel Fingers 
Forces Material Through Tubing 









AVOID INSTRUMENT 
Me 


Have your instruments reconditioned now by a 
skilled Taylor service engineer . . . prevent costly 
processing interruptions in the busy season ahead. 
Five Taylor factory repair centers are convenient- 
ly located to serve you: 

Rochester, New York, 95 Ames Street. 

San Leandro, California, 1661 Timothy Drive 

Tulsa, Oklahoma, 613-615 East Fourth Street 

Chicago, Illinois, 423 South Boulevard 

Toronto 9, Ontario, Tycos Drive 
It pays to have your instruments serviced by the 
same skilled workmanship that went into their 
original manufacture. If new parts are necessary, 
you're sure of genuine Taylor replacements. 
Call your Taylor Field Engineer, or write the 
factory office nearest you. Taylor Instrument 
Companies, Rochester, New York. 


6621 on Reader Service Slip 





CORROSION 


Cap. 0.2 cc. per min. to 4.5 G. P.M. 
Prices $60.00 to $550.00 


depending on size and accessories 


VY ELLE LUM LMA 





processing 


(Continued from page 62) 


perforated screen decks. Beans 
of desired length are sepa- 
rated from shorter cuts on 
first two decks, and discharged 
from end of machine. Short 
cuts are discharged from third 
deck and diverted top a cylin- 
der grader for final length 
grading. Nubbins fall through 
perforations in third deck 
screen into a hopper, where 
they are scrapped. 

Nubbin grader (FMC Shak- 
er-Type Nubbin Separator) is 
manufactured by Canning 
Machinery Div., Food Ma- 
chinery and Chemical Corp., 
P. O. Box 1120, San Jose 8, 
California. 

For more information circle 
6623 on Reader Service Slip. 


Three-bar agitator 
revolves at 80 rpm 
for faster mixing 


Mixer with three-bar agita- 
tor, which revolves at 80 rpm, 


stainless steel mixing bowl 
to agitator shaft. 





Note how each bar of mixer's 

three-bar agitator is located at 

different distance from center 
shaft 


Mixer (Super-D Mixer) is 


ROTEX 


SCREENERS GIVE 





PROFITABLE PRODUCTION! 








For over 40 years ROTEX Screeners have been widely 
used throughout industry. Today there are installations 
in the United States and over 25 foreign countries. 
Built for dependable service, ROTEX are long known 


0,000 . , 

ge of - designed for faster dough for accuracy, capacity and operating economy. 

used. mixing with maximum gluten 

art. development. Constantly 

wd changing contact with dough ROTEX SCREENING ACTION: 

an-up LIQU i DS mass is assured since each bar The nearly level, gyratory motion, pioneered in ROTEX, 

rvest is located at different distance conveys materials rapidly over screen surfaces with 

rate. D U M p GASES from center shaft. minimum vertical vibration or hop. This stratifies the 

np Compressed air seals, with material by particle size, rapidly passing undersize 

nee SLURRIES built-in air compressor, elim- particles through the mesh openings. The results are 
inates need for packing, as- clean separations of exacting accuracy coupled with 

| for WITHOUT CONTAMINATION OR suring sanitary relationship of high capacity. Designed for operating convenience, 


ROTEX Screeners pay for themselves by the economies 
they effect. 


ROTEX WIDE SELECTION: 


To meet your requirements: 25 standard models—one 
to five screen surfaces—many semi-standard and special 
models—sanitary and all-metal construction available. 


Write for Bulletin 401 and information on your screening 
requirements. Our engineering staff will be pleased to 
cooperate with you. 


oo S i G M A M OT 0 R TT C manufactured by Read Stand- | F : 
u Scriptive ’ 2 ard Div., Capitol Products ROTEX’! The Orville Simpson ot 
iterature 13 North Main St. © Middleport, N. Y. Corp., York, Pa. ; a iS Knowlton $}., Cinctanai 23, Ohic 








For more information circle 
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Twin Unit 
Installation | 


A. Cramer Corporation is a custom 
grinder, serving some of the nation’s 
leading manufacturers of foodstuffs. 
To meet the problem of grinding 
cocoa powder to exact specifications, 
this busy organization relies on the 
quality and round-the-clock depend- 
ability of MIKRO-D pulverizing and 
collection equipment. As an example 
of just how effectively MIKRO-D 
equipment is performing for Cramer 
Corporation, a single unit of the two 
units shown here, has produced cocoa 
powder at 600 to 650 lbs. per hour 
... at 98-99% through 325 mesh! 


MIKRO-D equipment can help you 
put new efficiency and economy into 
whatever products you grind. We'll 
be glad to make test runs on the un- 
ground material, and submit recom- 
mendations entirely without obliga- 
tion. Whether your operation calls 
for a standard unit or a specially- 
engineered system, MIKRO-D equip- 
ment can fill all your grinding and 
collecting requirements. 


Hinro. 





Installation at A. Cramer Corp., Oak Lawn, IIl., consists of two #6 MIKRO-D MIKRO- 
ATOMIZERS, each connected with and discharging to #36-1-84 MIKRO-D MIKRO- 
COLLECTORS. Unit at right is used to grind sugar as well as other products. 








GENUINE 
available Fro 


63 Chatham Rd, 


MIKRO 


m Large 
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MENT PARTS 









thin 48 Hours. 





MANUFACTURERS OF 
PULVERIZING, 
CONVEYING AND. DUST 
COLLECTION EQUIPMENT 


PULVERIZING MACHINERY DIVISION 
METALS DISINTEGRATING COMPANY, INC. 


Summit, New Jersey 
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Steam-traced pi 
fits standard pi 


New design imprc 
thermal characteri 


One-piece, alum 
steam-traced piping ha 
developed with a roun 
tion to match standar 
shapes. Since steam | 





Photo shows new shape a 
flanged joint 


has less outside wall ar 
new design boosts effi 
by increasing heat trans! 
ternally, and cutting he; 
of external radiation. 





Close-up of one-piece alum 
steam-traced piping shows | 
uct line and steam trace 


Total volume of metal 
in new shape is less, m 
material costs lower. Alt! 
thermal insulation is ofte 
required in aluminum s' 
traced piping, when 
needed it costs less be 
standard pre-formed co\ 
can be used with this s 

New shape for alum 
steam-traced piping is : 
velopment of the Alum 
Company of America, 
Alcoa Bldg., Pittsburgh 1 

For more information 
6627 on Reader Service 


For more information on pro 
uct at right, specify 6628 . 
see information request blar 
opposite last page. 
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ced piping 
rd pipes 


in improves 
aracteristics | 


aluminum 
siping has been 
n a round sec- 
standard pipe 


steam passage 


new ways 
to new Eye-Appeal 


The challenge has been met. By using color more 





effectively, food processors are making their products 
ww shape and a 


d joint more appetizing today than ever before. 


Working within the letter and spirit of present Certified 
e wall area, the 


oosts efficiency 
eat transfer in- 
utting heat-loss 
diation. 


Food Color Regulations, we have helped many processors 
to step up the appetite appeal of new and existing lines. 
Right now our Technical Service Laboratories are better 
staffed and equipped than ever to give you prompt, 
practical help on re-matches or new formulations. 





We make the broadest range of certified primary and 





secondary colors anywhere available, all precisely 


standardized for shade, pure-dye strength and composition. 


May we serve you? 





-piece aluminum 
ping shows prod- 
steam trace 


> of metal used 
is less, making 
ower. Although 
ion is often not 
iminum steam- 

when it is 
‘ss less because 
ormed covering 
vith this shape. 
for aluminum 
iping is a de- 
the Aluminum 
America, 1501 
ttsburgh 19, Pa. 
‘ormation circle 
r Service Slip. 









tion on prod- 
ify 6628... D 


request blank CERTIFIED COLOR DIVISION 


«> NATIONAL ANILINE DIVISION ALLIED CHEMICAL & DYE CORPORATION © 40 RECTOR ST. NEW YORK 6, N. Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 







PROCESSING 








Tri-Clamp fittings and Tri-Clover com- 
pression valves used in single pass, 
high density food evaporators designed 
and constructed by Thermovac, Inc., 
Stockton, Calif., for Flotill Products Co. 
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~ TRI-CLOVER x eousakenen VALVES * 
F connected with TRI-CLAMP® Sanitary Fittings 
make compact — easy to clean installation \ 

at West Coast Cannery 


This view is an excellent example of the way in which Tri-Clover Division’s 

Tri-Clamp fittings and unions simplify and save space on what otherwise 
might be an extremely complex, hard to install, hard to clean piping and 
equipment arrangement. In this case, the Tri-Clamp fittings connect a large 
“battery” of Tri-Clover compression valves . . . one of the many types 
of sparkling-clean stainless steel valves and fittings used by 
food processors from coast to coast. | 
For a steel corrosion-resistant fittings, valves, pumps 4 








Le 














and tubin poe rotect against product contamination, be sure to 
_ Specify I-CLOVER . . . the Mark of Quality. 
a SOF your nearest Tri- Clover Distributor. 






LADISH CO. 
Tni-Clouer Diuision 


Kenosha Wisconsin 





Hin Aat a) 
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This gel is forme 
mixing water and 
glyceride. Suggest 
is in preparing ir 


Monogly 
forms ge 


When a conce 
tilled monoglyce1 
and stirred wi 
about the same t 
frm gel is forn 
few seconds. Sinc 
ly purified liquid 
ides are made fr« 
and oils, the gel, 
pure water, is a 
product. 

In a modified 
has already bec 
as a means t 
“whip” in whip 
for desserts. Sma 
distilled monogly 
to “non-whippa 
products (evapo. 
genized, and non.- 
or light, mediur 
cream) converts 
ucts to materia 
readily whippabl 


Changes melt 


Studies on the 
this gel show tha 
added to the 
monoglyceride, 1 
melting point of 
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s| is formed instantly by 
water and distilled mono- 
de. Suggested application 
reparing instant frostings 





INGREDIENTS 


10glyceride plus water 


is gel — INSTANTLY 


. a concentrated, dis- 
onoglyceride is melted 
irred with water of 
he same temperature, a 
1 is formed within a 
onds. Since these high- 
ied liquid monoglycer- 
» made from edible fats 
;, the gel, if made with 
ater, is a pure, edible 


modified form, the gel 
‘ready been successful 
means to boost the 
in whipped toppings 
erts. Small amounts of 
| monoglycerides added 
n-whippable” dairy 
s (evaporated, homo- 
,and non-fat dry milk 
t, medium, and dried 
converts these prod- 
material which are 
whippable. 


inges melting point 


es on the formation of 
show that as water is 
to the pure liquid 
yceride, the apparent 
point of the material 


1958 


successfully boosts ‘whip’ 


of dessert toppings 


drops slightly, and viscosity 
increases. When mixture con- 
tains 10 to 15 percent water 
(by wt), viscosity increases 
until the mixture becomes a 
soft, non-pourable transparent 
gel. As more water is added, 
this mixture becomes firmer. 

Usually the gel can contain 
about 22 percent water. By 
means of severe mechanical 
manipulation at room temper- 
ature, a mixture using mono- 
olein can be made to hold 45 
percent water without leaking. 

Gels lose water when ex- 
posed to air. Therefore, the gel 
must be kept in closed con- 
tainers or under high humid- 
ity conditions. Definite equi- 
librium data will be released 
later. 
- From paper presented at 
American Oil Chemists So- 
ciety meeting by Dr. George 
Y. Brokaw and W. C. Lyman 
of Distillation Products In- 
dustries, Div. of Eastman Ko- 
dak Co., 343 State Street, 
Rochester 4, New York. 

For more information circle 
6630 on Reader Service Slip. 





up to 
your ears 


then change 
to a Dow Corning SILICONE DEFOAMER 


In processing nonstandardized foods — 
Antifoam A Compound—permissible at concentrations to 10 ppm. 
Antifoam AF Emulsion—permissible at concentrations to 34 ppm. 


Examples— 
1 ounce Antifoam A kills foam in— 


20,833 Ib chewing gum base 


1 ounce Antifoam AF kills foam in— 


15,625 Ib ill pickling solution 


FREE SAMPLE 


Make your own test. Use coupon below or write on 
your letterhead to receive a trial sample. No obligation, 
of course. 


Dow Corning CORPORATION 
MIDLAND, MICHIGAN 
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Heinz improves quality with TORULA YEAST 


iailies Re ae ST BR ae 


a 


Lake States Torula Yeast was selected 
by H. J. Heinz Company, famous food processors, 


tor ula east as an important ingredient in their new 
High Meat line of baby foods. The excellence 


now used in of this fine dried yeast is due to its being primary 
: grown in sterile media and produced under 
New Heinz Baby Foods constant control. It consistently exceeds U.S. P. 


standards. This remarkable ingredient offers 


high levels of B-complex factors and protein. The 
Lake States Torula Yeast boosts nutritional j 
value in many good food products. Heinz taste is bland and the product has excellent 
Baby Foods is a typical example. You can stability and uniformity. 
probably improve the nutritional value of 
your product with the addition of Torula 
Yeast. Why not investigate and consider its 
many advantages? Write today for 
samples and full information. 


Lake Siteates 


Lake States Yeast Corporation, Rhinelander, Wisconsin * Sales Office: 500 Sth Avenue, New York 36, New York, or Charles Bowman and Com: 
pany, 220 E. 42nd Street, New York 17, New York * 600 S. Michigan Avenue, Chicago 5, Illinois * 170 £. California Street, Pasadena 1, California 
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_ ingredients 


VANITROPE—VANILLIN 


now available pre-blended 
in optimum proportions 


Vanitrope, a_ stable, high- 
intensity, vanilla-like aromat- 
ic developed by a manufac. 
turer of fine chemicals (Foop 
PROCESSING, August 1956), 
now is offered pre-blended 
with vanilla in two optimum 
strengths for use in choco- 
lates, baked foods, ice cream, 
extracts. 

One formulation, having one 
part by weight Vanitrope and 
20 parts by weight vanillin, 
is about twice as strong as 
vanillin in flavor strength, yet 
costs only about 75% as much 
as the vanillin needed to pro- 
duce equally intense flavors, 
The other powder, consisting 
of one part Vanitrope and 7 
parts vanillin, has about 4 
times the flavor strength of 
vanillin, costs only about half 
as much to produce flavors of 
equal intensity. 

Product can be stored under 
ordinary warehousing condi- 
tions, if container is tightly 
closed. It is readily available, 
constant in quality, and more 
stable in price than naturally 
occurring vanilla flavor ma- 
terials. 

“Nuvan” Vanitrope-vanilla 
powdered blend, in two pro- 
portions — Nuvan 120 (one 
part Vanitrope to 20 parts va- 
nilla), and Nuvan 17 (one 
part Vanitrope to 7 parts va- 
nilla) — is development of 
Shulton, Inc., Fine Chemicals 
Div., 45 Rockefeller Plaza, 
New York 20, N. Y. 

For more information circle 
6633 on Reader Service Slip. 
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Stabilizers 
in liquid form . . . 


@ Avoid lump 
formation 


@ Have same proper- 
ties as dry form 


@ Insure full utilization 
of gums 


WILLIS S. STEINITZ, 


Technical Director 
American Food Laboratories, Inc. 


and FP staff 


Stabililizers in dry form 
can be the most difficult in- 
gredients to mix into food 
formulations. Because of 
great affinity for water, gums 
in the stabilizers will form 
lumps which reduce full uti- 
lization of the stabilizer, pre- 
vent efficient use of process- 
ing equipment, and result in 
a non-uniform end product. 
The agglomerates of gums 
cling to the walls of pasteur- 
izers, clog the screens and, 
based on observations at large 
ice cream plants, reduce the 
utilization of the stabilizer as 
much as 7%. Labor costs are 
higher, due to frequent inter- 
ruptions for clean-out of 
equipment. 

Research is showing that 
liquid stabilizers possess all 
the desirable properties of 
gums as protective colloids 
without the many drawbacks 
of the dry product. The liquid 
form is not a “new” stabilizer 
— rather it contains the same 
basic ingredients as dry sta- 
bilizers, which are converted 
into easy-to-handle liquids. 
Many different types, depend- 
ing on choice of raw mate- 
rials and end product de- 
sired, are available — since 
most gums or combination of 
gums can be converted into 
liquid. Thus, there is a wide 
range of application in a great 
variety of food products. 


Foam problem eliminated 


Under production line con- 
ditions, liquid stabilizers can 
be Poured directly into mix, 
without premixing with other 
ingredients. There is 100% 
Utilization of the stabilizer, 
Since there is no loss due to 


(Continued on next page) 
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. "Arrow arum root baked, pounded into a 
coarse mass and dried in the sun or fire. 


* TUCKAHOE CAKES 
WERE STORED 
FOR WEEKS 
But 
They Didn’t 
Taste Like Mother’s! 


In the pioneer days of our nation, sustenance, not saleability was the criterion for preserved 
foods. If they lasted without spoilage, that’s all that was asked... flavor was not a factor. 
Today, however, the marketing picture has drastically changed. The housewife who buys a 
cake, cookie, doughnut, muffin or pastry mix to have on hand for emergencies expects a fine, 
full flavor whether its used today or three months hence. Shelf life is taken for granted 
and flavor is a primary factor in the modern sales picture. That’s why we recommend to 
the manufacturer of such powdered products our line of DOLCOSEAL (spray-dried) 
FLAVORS. Locked in by our special processing method, the DOLCOSEAL flavor lasts as 
long as the product... with no appreciable loss or change. Tuckahoe is out of style. For a 
mix that sells like mother’s cake at the school bazaar... try DOLCOSEAL (spray-dried) 
FLAVORS. Samples on request. 


Our 159th Year of Service 


DODGE & OLCOTT, INC. 
180 Variek St., New York 14, N. Y. 
Sales Offices in Principal Cities 


Essentially for You 


Perfume Bases 


Aromatic Chemicals 
Dry Soluble Seasonings 


Essential Oils 
Flavor Bases 
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Which juice do you want— 
they all look alike to me 


Just read the labels—and get 
the one with extra Vitamin C 





No doubt about it: 
Merck Ascorbic Boosts Juice Sales 


You can make promotable label claims, increase sales 
and profits by standardizing the Vitamin C content 
of your fruit and vegetable juices with Merck Ascor- 
bic Acid. Noncitrus and popular citrus-noncitrus 
blends are especially suitable for fortification because 
of their naturally low Vitamin C levels. 

An improved ascorbic acid cost picture, the sim- 
plicity of fortification and its extra consumer appeal 
are all working to your advantage. And so is Merck. 


OMerck & Co., Inc. 


As one of the world’s largest ascorbic acid producers, 
Merck offers you prompt, dependable delivery plus 
whatever technical assistance you require. For the 
full story, call in your Merck representative or write 
directly to Rahway. 


MERCK & CO.. INC. 


RAHWAY, NEW ie Ne a Be 
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(Continued from preceding page) 


lumps of undissolved mate. 
rial. Foam does not develop, 
There is no powder flying 
about because of the premix. 
ing of the stabilizer with sugar 
or other -ingredients. In dry 
form, hydration during stor. 
age takes place. 

Liquid. form is especially 
valuable to ice cream proces- 
sors with high-temp, short- 
time pasteurizing systems, 
Stabilizer goes into colloidal 
solution in a cold mix and 
within seconds provides full 
stabilizing effect as mix enters 
pasteurizer. 

As to cost, liquid form is no 
higher and, in many cases, 
lower than the dry product. 

Condensed from paper pre- 
sented before Ice Cream Con- 
ference, Rutgers University, 
January, 1958. 

ILS (Instant Liquid Stabi- 
lizer) is made by a patented 
process of American Food 
Laboratories, Inc., 1000 Stan- 
ley Ave., Brooklyn 8, N. Y. 

For more information circle 
6636 on Reader Service Slip. 


Dry colors packaged 
in ‘zip-string’ can 


The customary metal top 
can with pressure type clo- 
sure, where dry colors be- 
came trapped in the corners, 
has been eliminated. Photo 
shows recent] y-introduced 
“Zip-string” container for col- 
ors and how simple it is to 


open. 





NS - 


Dry colors are being packaged 
in this silver, red, and black con- 
tainer made of heavy fibre cov- 
ered with heavy foil 


FOOD PROCESSING 








ingredients 


With the can top completely 
open, pouring and measuring 
of the color is easier and more 
accurate. Heavy foil covering 
the container protects against 
moisture entry even though 
hands are wet. Top section of 
the can slides easily into place 
for closing, provides virtually 
air-tight protection for the 
contents. 

Zip-string container is being 
used for Red Seal colors, 
product of Warner-Jenkinson 
Mfg. Co., 2526 Baldwin Ave., 
St. Louis 6, Mo. 

For more information circle 
6637 on Reader Service Slip. 


Describes how inhibitors 
control rope, mold 


Four-page technical bulle- 
tin describes how two inhib- 
itors, sodium propionate and 
calcium propionate retard de- 
velopment of mold and rope in 
bread, and other bakery items 
such as cakes and pies. 

It describes how these are 
added to straight dough prep- 
arations, sponge and dough 
preparations, cake batters and 
pie filling mixtures. Typical 
analyses of both products are 
tabulated. A table also indi- 
cates typical effect of both 
these inhibitors on mold-free 
life of commercial white bread. 

Bulletin on “Sodium Pro- 
pionate” and “Calcium Pro- 
pionate” is available from 
Eastman Chemical Products, 
Inc., Kingsport, Tenn. 

For your copy simply circle 
6638 on Reader Service Slip. 


"Pizza again, Gallagher?" 
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Soft drinks, confections, 
foods, meat preparations 
and desserts... 

their appeal is one 

and the same — GOOD TASTE. 
With your product’s success 
resting so heavily 

upon this major appeal, 
how can you afford to use 
any flavor but the best? 
Buyers of long experience 


make sure they get the best: 


They rely upon... they specify... 


FRITZSCHE... 
A FIRST NAME IN FLAVORS 
SINCE 1871. 


FRITZSC consis SM 107 
tothe, Inc. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinols, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D, F. FACTORY: Clifton, N. J. 
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PIPE LIQUID FOODS 


CAFELY 


THROUGH CLEAR, 


ao e114: 


OU SLi 





Less expensive than stainless steel, Tygon flexible-plastic Tubing 
combines the best features of both rubber and glass, without the 
disadvantages of either. It is the ideal piping medium 

for handling liquid food products. 

Tygon Tubing gives you the solution visibility of clear glass, without 
the danger of breaking. It gives you the flexibility of rubber 
without the danger of contamination. Light in weight, strong, 
abrasion resistant, Tygon Tubing can go from “anywhere to 
anywhere” with fewer fittings, less assembly time. 

A Tygon line can be dismantled, cleaned and re-assembled quickly. 
Tygon can be steam sterilized, or chemically cleaned. 


Tygon Tubing comes in continuous 
lengths, and in bore sizes from Ye” 
to 3”. For full technical data write 
for Bulletin T-97. 
177-4 
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Chain reaction in prices 
of essential citrus oils 


Recently published report 
cites effect of this winter's 
adverse Florida weather cop. 
ditions on. over-all essential 
oil market. Shortage of Flori. 
da orange oil brought its price 
to over a $1/lb. This caused 
price revision upward on Cali- 
fornia orange oil to $1.80 to 
$2.35/lb. Lime oil also has been 
climbing steadily — to $6.50 
to $7/Ib. Lemon oil, however, 
has remained firm at $3.25 to 
$3.50/Ib. 

Same report notes introduc- 
tion in the US of “Gooseberry 
Neorome”, a long-time favor- 
ite candy flavor on the con- 
tinent, and points out that 
“Coumasin” crystals have 
completely replaced coumarin 
in the flavor field. 

From “Ritter Retort”, Feb- 
ruary-March, 1958, published 
by F. Ritter & Co., 4001 Good- 
win Ave., P.O. Box 39696, Los 
Angeles 39, Calif. 


Adds buttery background 
to nut cookies, rolls 


A new butter-nut flavor 
base has been produced for 
use in hard and soft nut cook- 
ies, cakes, nut pies, rolls with 
nut meats, as well as in glazes 
and icings. Flavor is built to 
form a stable buttery back- 
ground for nut meats without 
developing any rancid charac- 
ter in finished food product. 
All ingredients in base per- 
mit highest oven temperatures 
without flavor loss. An ounce 
is recommended as sufficient 
for 100 lb of stock in a me- 
dium oven, with 1% oz for 
high cooks. 

“All Purpose Butter Ker- 
nel” is available from Foote 
& Jenks, Inc., Jackson, Mich. 

For more information circle 
6641 on Reader Service Slip. 


LYSINE 


- « « to improve your 


product. See page 30 
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in PITTSBURGH 


— PITTSBURGHER 

; Right in the heart of the 

» Golden Triangle 400 outside 
rooms with TV and every =) 
comfort of modern hotel a 
design. General Forbes | 













Lounge and Dining Room =~ 
,-- Air Conditioning. Air- ~~ 
port Limousine and Taxi ~ 
Service. 

orbes Avenue Below Grant | 


ATlantic 1-6970 | 





MOTOR HOTEL ~ 


The very finest ac- 
ommodations. 60 
) air-conditioned 
> rooms with TV, tele- 

> phone, combination 
© tile baths. Excellent 
© dining room. Facili- 

ties for group parties 
; 15 to 500. a 
Route 30 Irwin, Pa. 
1 mile West of Irwin Interchange 
UNderhill 3-2100 



























HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 
Airport on beautiful Airport 
Parkway West. 56 luxurious, 
air-conditioned rooms with 
tile bath, TV, private phone. 
Courtesy car to and from air- 


por. AMherst 4-5152 








Joseph F. Duddy, 
Gen. Mgr. 






* Teletype Service. For immediate confirmation of reservations at 
no charge .. . telephone any Knott Hotel—or teletype PG-29. 
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WHITTEN 


HAS THE RIGHT GELATIN FOR YOU 


Whether it is for dessert powder, chiffon 
mix, marshmallows, or any food use. 


Tailor-made to your needs. 
Quality with Economy. 


We always have ideas. 


Service for the Asking. 


J. 0. WHITTEN CO., INC. 


Winchester, Mass. 
“Gelatin Mfrs. since 1903." 
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40 tested formulas 
for quantity users of 
low-moisture fruits 


Quantity recipes, tested un- 
der actual institutional condi- 
tions, for stewed fruits, sauces, 
pies, pastries, cakes, ‘cookies, 
breads, puddings, and other 
desserts — all made with low- 
moisture fruits — are pre- 
sented in 44-pg booklet. In 
each case, recipes show re- 
quired ingredients for 24, 36, 
and 100 servings. 

Processor reports that in 
bringing fruits down to the 
3% moisture content attained, 
the full flavor, nutritive val- 
ues, and other qualities of the 
fruits are maintained. In ad- 
dition, product provides stor- 
age advantages, eliminates 
costly - and time-consuming 
washing, peeling, pitting, or 
slicing. 

“Better Fruit Dishes with 


_Low-Moisture Fruits” is 


available without charge from 
Vacu-Dry Co., 950 56th St., 
Oakland 8, Calif. 

For your copy simply circle 
6643 on Reader Service Slip. 


Offers butter cultures 
as emulsion or powder 


Two new butter cultures are 
designed to smell and taste 
like best creamery butter, and 
to impart natural butter flavor 
when added to shortening in 
the creaming process. 

The first is a cultured but- 
ter emulsion, while the second 
is a powdered butter culture. 
As little as 2 oz is recom- 
mended as sufficient to flavor 
10 Ib of shortening. 

“Butter-Creme” (emulsion) 
and “Butterin” (powder) are 
available from Henry H. Ot- 
tens Mfg. Co., Inc., 129 S. 
Front St., Philadelphia 6, Pa. 

For more information circle 
6644 on Reader Service Slip. 


Add 15 more flavors 
to spray-dried line 


Flavor supplier announces 
following additions to line of 
spray-dried flavors: walnut, 


(Continued on next page) 


PRESERVE COLOR 


PRESERVE FLAVOR 
ECONOMICALLY 


WITH 


TAKAMINE 


SODIUM ISOASCORBATE 





These TAKAMINE antioxidants have 


proved completely reliable in the proc- 


essing of frozen fruits, canned vegeta-. 


bles, beer, carbonated beverages, meats 
and fish. They protect the natural color 
and flavor and assure longer shelf-life. 
It’s the easy, efficient way to control 
food quality, increase customer satisfac- 
tion, and assure greater profits for you! 









Write our Technical 
Service Department for 
complete information 
pertaining to your 
particular product problem! 


It will TASTE better 
LOOK better 

SELL better 

with TAKAMINE products 


DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 
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Synthesized Chocolate 
Flavor Intensifier 









Completely new development! Here- 
tofore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor, INTENSITOL 
restores the delicate volatile flavor 
aromas universally lost during manu- 
facturing processes. This new synthe- 
sized chocolate intensifier in your 
product assures the ultimate in flavor’s 
richness, taste and aroma. 


gy Lnprovet 


... and all other 
chocolate flavored confections. 













Send for samples, prices & information. 


Better Flavors for Better Products 


FLAVOREX co. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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(Continued from preceding page) 


sweet birch, pecan imitation, 
spearmint, clove, cassia and 
cassia imitation, peach imita- 
tion, caramel imitation, choco- 
late imitation, peppermint, 
mace, apricot imitation, maple 
imitation, and kohla. 

These flavors are highly 
concentrated, stable to heat 
and cold, provide long shelf 
life, and have a natural flavor 
note. 

Samples of Spralene spray- 
dried flavors with directions 
for use are available from H. 
Kohnstamm & Co., Inc., 83-93 
Park Place, New York 7, N.Y. 

For more information circle 
6647 on Reader Service Slip. 


Produces heat stable, 
water-in-oil emulsions 


Uses: Emulsifier can improve 
margarine manufacturer; help 
build anti-staling characteris- 
tics into bread and bakery 
products; prevent water-fat 
separation in pet foods; and, 
when mixed with grease, al- 
low more uniform coating of 
bakery pans and trays. 
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% Emulsifying Agent 


Graph shows effectiveness in re- 
ducing tensions between surfaces 
of water phase and oil phase at 
various concentrations of new 
emulsifier in contrast to conven- 
tional monoglycerides 


Features: Forms’ thermo- 
stable W/O emulsions which 
do not separate at tempera- 
tures up to 200°F (per ASTM 
Steam Emulsion Test D 157- 
36). 

Available photomicrographs 
show W/O emulsion contain- 
ing 2 percent “Emocithin” to 
be finer and more uniform 
than an emulsion containing a 
commercial monoglyceride. 

Description: Emulsifier con- 
tains neither inorganic nor 











































locks in natural flavors 
of vegetables, meats, sea foods 


Zest Monosodium Glutamate doesn’t cost... 
Zest pays! Big name processors using Zest 
have proved this point many times over. For 
just a fraction of a cent per pound, Zest will 
do a job for you... improving quality and 
sales . . . turning ‘‘one shot’’ customers into 
repeaters. 

Neither will Zest alter natural flavors. 
Rather, Zest magnifies the true taste of the 
food itself. Locks garden-fresh goodness into 
asparagus, corn, peas, beans, beets. Enhances 
taste appeal of meats and seafoods. 

For a FREE TEST SAMPLE of Zest, 
Staley’s 99+% Pure Monosodium Glutamate, 
write now to: 


, A. E. Staley Mfg. Co., Decatur, Ill. 
Branch Offices: Atlanta * Boston * Chicago * Cleveland » Kansas City 
® 
























New York * Philadelphia - San Francisco « St. Louis 
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Would you like 
to receive 


FOOD PROCESSING 
personally ? 


It will be sent to you 
without charge or 
obligation .. . 


... if you quality 
... if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor .. . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 


Name 


Title 





Company 


Rating of Company 





Street 





City Zone 





State 


Main Products 
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ingredients 


toxic substances; is tasteless 
and odorless; is easily incor- 
porated into oils, fats, and 
waxes by first warming before 
blending. Supplied as a “semi- 
solid” in 60-lb cans. Available 
in both food and industrial 
grades. : 

Emocithin emulsifier is de- 
velopment of W. A. Scholten’s 
Chemische Fabrieken, Foxhol, 
Netherlands, and distributed 
in US by Morningstar-Paisley, 
Inc., 630 W. 5ist St, New 
York 19, N. Y. 

For more information circle 
6649 on Reader Service Slip. 


Lists flavors for candies, 
table jellies, buns 


A 20-pg cat and price list 
offers a variety of flavoring 
materials for use in confec- 
tions, fruit juices, table jellies, 


_ cheese, buns, and biscuits, as 


well as vanilla and chocolate 
specialties. In many instances, 
listings include recommended 
proportions to be used in 
specific product formulations. 
Included with the catalog is a 
miniature booklet giving in- 
formation on spice extracts 
and spice essences for meats, 
fish, canned foods, pickles and 
sauces. 

“Selected Flavors” price list 
and spice booklet are available 
from Dragoco Inc., 250 W. 
Broadway, New York 13, N.Y. 

For your copy simply circle 
6650 on Reader Service Slip. 
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Here’s a NEW Oil for Food Processing... 


4% 


UNSATURATED 
SAFFLOWER OIL 


How can you improve your product with 
Safflower Oil? 





* Safflower Oil contains the highest 
percentage of essential fatty acids (73% 
linoleic) of any commercially available 
vegetable oil. 


* Bland, palatable, odorless, stable... 
can be used in place of any other high 
quality vegetable oil in food processing. 


%* Your customers are vitally interested in 
the relationship of essential fatty acids 
to health. 


* Safflower Oil is readily available now. ° 


* Safflower Oil is stable in price, 
reducing fluctuation in product cost. 


Find out now how Safflower Oil can 
improve your product for the future. 
Write for samples and information. 





RESEARCH AND DEVELOPMENT DEPT. 
PACIFIC VEGETABLE OIL CORP. 

62 Townsend Street 

San Francisco, California 


6651 on Reader Service Slip 


77 











Sean ae ee 


FASTEST 
ACCURACY 





SCHLUMBERGER 





Analyzer 






Does Complete Test...less than 60 seconds 
... within + 0.1% 


This new Moisture Analyzer, based on Nuclear Magnetic Reso- 
nance, handles moisture tests with incomparable speed and accuracy. 

Each test is completed in less than 60 seconds, yet results are 
consistently reproducible with accuracy within +0.1%. Unskilled 
personnel can easily operate the NMR Analyzer on moisture 
determinations. 

Foodstuffs, and other solid material in almost any form, are 
analyzed by the instrument within a span of seconds for each test. 

The Schlumberger Analyzer further improves rapid sampling 
and testing operations by taking large samples, around 35 cc. 

The NMR is non-destructive. It makes no change in the material 
being tested—removes no moisture. 

Where operations, such as milling, packaging, grading, or stor- 
ing, or actual process control, depend on moisture content, the speed 
of the NMR Analyzer permits tremendous gains in efficiency and 
control. The NMR Analyzer, whether in the lab or on the production 
line, will save dollars for your company. 

The entire procedure of determining moisture with the 
Schlumberger Analyzer is accomplished in these three simple steps: 

1. Place the weighted sample in the instrument. 

2. Flick on the scanning switch. 

3. Read off the moisture value recorded on the chart. 


FREE: Our new NMR Brochure contains valuable information on 
this entirely new analytical tool. Please address Department FP-1 
for your copy. 

For performance reports on how the Schlumberger Analyzer is 
performing in bulk materials processing call or write: 


SCHLUMBERGER cz: 


WELL SURVEYING CORPORATION 
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Density measuring system... 


INSTRUMENTATION 


OBTAINS SPECIFIC GRAVITY 
ACCURACIES OF + 0.001 


Makes no physical contact with 
material, measures independently 


of flow rate and pressure 


Radioactive density measuring system measures and controls 
fluid density, specific gravity, percent solids, or related quantities 
for liquids, slurries, and flaked, granulated, powdered, or other 


divided solids. 


Depending on process and material measured, long term ac- 


curacies of +0.001 to +0.003 
specific gravity may be ob- 
tained. The system can be 
furnished with sensitivities to 
a tenth of this — +0.0001 
specific gravity. 

In the system, there is no 
contact with flowing material. 
Gamma rays are passed 
through material. The rays 
are proportional to the density 
of material regardless of flow 
rate or pressure. 

Built-in standardizing cir- 
cuits maintain accuracy and 
calibration, and any compo- 
nent, except radiation source 
or detector, can be replaced 
without affecting calibration. 

Instrument may be located 





Power-supply amplifier instrument is 
housed in panel-mounted enclosure 
with locking control-access door, 
slide-out electronic unit, and modu- 
lar chassis arrangement for ease of 
maintenance 






i RR TT 





Measuring head of system is con 
structed of heavy corrosion resistant 
meehanite castings welded on a sec- 
tion of pipe. Detector end view is 
shown here 


hundreds of feet from meas- 
uring head. 


Temperature correction 


System is available with 
automatic built-in compensa- 
tion for changes in density of 
measured material due to 
changes in its temperature. 

Measuring head of system 
is designed to withstand shock 
and vibration under most ad- 
verse industrial conditions. 
Pipe sizes from 3 to 8” are 
standard, with other sizes be- 
ing available on special order. 

Any one of several standard 
recorders may be mounted 
separately and used with sys- 
tem. Cost of system is within 
range of $2500 to $3000. 

System for measuring and/ 
or controlling fluid density 
(AccuRay Density System) is 
manufactured by Industrial 
Nucleonics Corp., 1205 Chesa- 
peake Ave., Columbus 12, 
Ohio. 

For more information circle 
6653 on Reader Service Slip. 
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instrumentation 


Accurately measures flow 
electronically within 1%, 
of full scale output 


Electronic system controls 
or monitors flow of liquid or 
gas. 
System is accurate within 
1% of full scale output with 
20% or more flow, and has 
speed of response of three- 
hundreths of a sec for 63.2% 
of full scale range. 


Long range accuracy of elec- 
tronic flow measuring system is 
rated within 4 of 1% 


Flow is measured through 
an orifice plate by means of 
electrical signals proportional 
to flow rate and accumulated 
flow. Instrument’s calibration 
is easily adjusted to conditions 
of measurement problem sim- 
ply by changing a “plug-in” 
adapter. 

Computer has magnetic am- 
plifiers, silicone diodes, and 
transistors. It has no moving 
parts, nor does it generate a 
large amount of heat. 

Unit has a pressure com- 
pensation input range of 0 to 
120% and a differential pres- 
sure input range of 0 to 100%. 
Accumulated volume in stand- 
ard cubic ft is automatically 
registered on a mechanical 
counter or may also be re- 
corded on a strip chart. 

Electronic liquid and gas 
flow measuring system is a 
product of Computers, Inc., 
2025 Harold St., Houston 6, 
Texas. 


For more information circle : 
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DOUBLES SALES of specialty 


food items with new package. 
Read details in May issue! 
I a 
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Walworth iron body saddle type wedge gate valves 
are suitable for use on steam, water, gas, gaso- 
line, oil, and many process lines. They are easy to 
take apart, simple to service, fast to reassemble. 
Walworth saddle-type valves are available in a 
wide range of sizes in eleven different combina- 


WALWORTH SUBSIDIARIES: ALLOY STEEL PRODUCTS CO. 
SOUTHWEST FABRICATING & WELDING CQ., INC. « 


M&H VALVE & FITTINGS CO. ° 


tions of design and materials including bronze- 
mounted, all-iron, and ni-resist; with both flanged 
and screwed ends. All types can be repacked under 
pressure when fully opened or fully closed. 

Ask your local Walworth distributor to give you 
complete information or, write for circular. 


WALUYO FT Fi 


750 THIRD AVENUE, NEW YORK 17, N. Y. 
DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 


CONOFLOW CORPORATION ¢@ GROVE VALVE AND REGULATOR CO. 
WALWORTH COMPANY OF CANADA, LTD. 
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ELECTRONICS-TIME 


For complete information and prices on equipment needed write 
for any Bulletin listed below. 


LT—Time Switches FL—Liquid Level ITC—Ice Thickness 

PC—Program Clocks FM—Milk Level BH—Boiler Level 

CR—Cycle Repeaters FN—Nonconductive Liquid MV—Motorized Sanitary Valves 

R—Time Delay Relay RMC—Automatic Reset | 1T—Interval Timers 
LAS—Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Counters, etc. 


LUMENITE ELECTRONIC CO. 


ENGINEERS ®© DESIGNERS © MANUFACTURERS 
Tov MT tie lt lalla et ol fe ee ed 
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lost 
time 
eats up 
profits 


Prevent tardiness...add to profits... 
simplify bookkeeping. Control your pay- 
roll with a Lathem Time Recorder. 


LATHEM TIME RECORDER CoO. 
86 THIRD ST., N.W., © ATLANTA, GEORGIA 


Gentlemen: Without obligation, please send me literature, 
prices and sample payroll cards recommended for laundries. 


NAME 
ADDRESS _ 


CITY 
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| instrumentation 


<« 


Temperature control... 


instrument case offers 
dual mounting design 


Also features increased dial 
readability 


New temperature control | 


may be flush or wall-mounted 


without any additional hard- | 
ware, brackets, or other adap- | 


tations. Mounting is accom- 


| plished entirely from front of | 
panel, simply by removing | 
cover. 
| For wall-mounting, four | 
knock-out holes are provided | 


in the back of the case, 
through which screws attach 
it to wall or panel. 

For flush-mounting, a 434” 


x 6” opening is cut in instru- | 
ment panel or wall into which | 


case is to fit. Case is then at- 
tached to edge of opening by 
hidden screws which fasten in 
the flange. 


Instrument is mercury actuated 
and operates to control either 
heating or cooling processes re- 
quiring close tolerances be- 
tween —30 and 1100°F 


To give increased readabil- 
ity, control dial is over-sized 
and is equipped with a magni- 
fying lens. Hairlines are fea- 
tures on both lens and pointer 
for accurate parallax sighting. 
Pointer is painted red-orange, 
creating a sharp contrast with 
background on which calibra- 
tions are printed. 

Designed by Raymond 
Loewy Associates, case is 
made of glass-reinforced poly- 
ester plastic in a neutral gray, 
semi-gloss finish. Alternate 
colors are available on special 
order. 

Temperature control is 
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INKLESS 
TEMPERATURE RECORDER! 


The newest advance in temperature recording . . . Auto-Lite model 
2200 operates completely without ink. It simplifies temperature 
recording for most processing operations. 


@ 2 small mercury batteries in case energize transistor oscillator 
connected to stylus arm. 

@ Stylus records temperature on 6” evenly calibrated sensitized 
chart. 

@ Battery life approximates 2000. hours. 

@ Records operating temperatures for 24-hour or 7-day cycles. 

@ Easily serviced — minimum maintenance. 


Electric or mechanical chart drive available for either 24-hr. or 7-day rotation. 
in wall mounting, portable and self-contained type cases. Remote ing 
with capillary toblan. Temperature charts in ranges from —40°F to +550°F? 
Write for further information. 


THE ELECTRIC AUTOQ-LITE COMPANY 
Tele aC arate) 210) 20s meh abel. 
TOLEDO 1, OHIO 
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a 


VEE 


PRODUCTION 


Pe eM ee 


DURANT 
PRODUCTIMETERS 


ELECTRIC COUNTER 












instrumentation 


manufactured by The Partlow 
Corp., 504. W. Campion Rad., 
New Hartford, N. Y. 

For more information circle 
6660 on Reader Service Slip. 


Detects high or low level of | 


liquids, solids, slurries 
with extreme accuracy 





Unit is adaptable to any mount- 
ing position with only 34-in NPT 
pipe opening required 


Level control offers extreme 
accuracy and versatility in 
high or low point detection 


mission of vibrational energy 
from driver end to sensing 
paddle, and back to output 
signal end through a linkage 
path welded to rigid metal 
pressure seals at node points 
where zero amplitude of vi- 
bration occurs. 

Unit is explosion proof, cor- 
rosion resistant. 

Level control is made by 
Automation Products, Inc., 
3030 Max Roy St., Houston 
24, Texas. 











are close together; 
accurate to .00003. 








BAUSCH & LOMB OPTICAL CO. 
60628 St. Paul Street, Rochester 2, N. Y. 





SAVE TIME and 
MATERIALS wis 


FASTER, ACCURATE READINGS 
RIGHT ON THE 
PRODUCTION LINE 







Bausch & Lomb 
SPURS art 


Refractometer 





NEW Low PRICE 





or narrow range proportional REFRACTOMETER 
HEAVY DUTY control of liquid, solid, and Tests solutions in $3 50 E 
STROKE ACTION slurry levels. Unit has a pos- bulk; eae only © 
itive acting electrical output ees . 
. uracy to 
control signal that varies ac- 0.000035. 
cording to how much of the Avoid costly production delays, pro- 
120 CPS vibrating paddle is qwice tect quality, with on-the-spot deter- 
immersed in the medium be- REFRACTOMETER minations of refractive index or % 
ing detected. Direct readings to dissolved solids—accurate to 0.0001! 
Output signal can be used 0.1% by transmitted Super-speed loading, reading, clean- 
t ia ti f or reflected ing. Trouble-free: no adjustments, no 
e a a ee light; 0-25 % moving parts. Sturdy, stable, for hard 
type of electrical equipment. dissolved — on-the-line use. And priced low enough 
Design allows sensitive trans- solids range. so you'll want one for each testing 


area. Choice of 7 specific scale ranges. 







FILL YOUR QUALITY 
CONTROL NEEDS 
FROM INDUSTRY'S 
MOST COMPLETE 






a 





Send me complete data on the following B&L Refrac- 










tometers: 
(0 Abbe-3L [J Precision () Butyro 
( Dipping () Juice O Hand 


(0 | would like a demonstration of the 
B&Ll Refractometers checked above. 








For more information circle 
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C Oil Grading 


o 
Eliminate profit-eating losses . . . Pro- 
ductimeters register accurate count of 
every unit processed . . . insure eco- 
nomical plant operation and maximum 
use of man hours. 
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cover. 
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Add up your total cleaning costs... 


82 


© time 
@© production loss di bild 


© equipment wear 


@ cleaning materials 


and see how you save with 


OAKITE SPEED-CLEANING 


Take a new hard look at any cleaning job in your plant. Notice 
how the big costs are hidden at first—the time it takes . . . equip- 
ment out of production ... possible damage to equipment. Com- 
pared with these major costs, the material itself is a minor cost. 


That’s why buying a cleaning material at price-per-pound can 
be the most expensive way in the end. It’s why safe Oakite 
speed-cleaning gives you low-cost end results—always. 


And here’s an interesting point. Consider the low concentra- 
tion you need with an Oakite compound compared with an 
ordinary cleaning material, then figure the cost per gallon of 
solution. It turns out that you save even here—that Oakite 
quality compounds actually cost less! 


Find out about the big benefits that go with Oakite methods 
and materials, Oakite service and know-how. Call your local 
Oakite man or write for free booklet on food plant sanitation to 
Oakite Products, Inc., 26G Rector Street, New York 6, N. Y. 





Technical Service Representatives in Principal Cities of U. S. and Canada 
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| SANITATION AND. 
MAINTENANCE 





"Brain" of the Arrowcide insect-control 
system. Vaporizer (1) is attached to per- 
manent pipeline which carries vaporized 
fumigant into interior of processing equip- 
ment. Timer (2) connects with solenoids, 
located on lateral distributing pipelines, 
to control discharge into specific produc- 
tion and storage equipment. Liquid fumi- 
gant is fed to vaporizer by gravity or 





pressurized tank (3) 


Fumigates Processing, Storage, 
Filling Equipment 
Automatically 


@ Easily installed by processor 
@ Liquid used as source of gas fumigant 


Standard-formulation 
“spot” fumigants can be au- 
tomatically vaporized and in- 
jected into the interior of 
processing-s t or a g e-filling 
equipment during or after 
production activities. 

This procedure, known as 
the Arrowcide system of in- 
sect control, consists of inte- 
grated, automated controls to 
combine liquid fumigant with 
compressed air and heat. Re- 
sultant mixture is conducted 
through distributing lines, 
which can be installed under 
a “do it yourself” plan, direct- 
ly to processing equipment 
where it is injected through 
orifice-nozzles. 


Units in the system (see 
photo) are vaporizer, timing 
center, solenoids, injector 
valves and mounts, and wir- 
ing materials. Processor fur- 
nishes the %” (IPS) galva- 
nized pipe and 14” copper 
tubing and connections. Proc- 
essor’s regular maintenance 
crew can install system from 
print provided. 

Vaporization is accom- 
plished by injection of liquid 
fumigant into a moving alr- 
stream. This stream also pro- 
vides motive power to push 
vapor throughout the system. 

Heat employed (800 watts) 
in the vaporizer is merely 
nullify the refrigerating effect 


FOOD PROCESSING — 








caused by vaporization of the 
liquid into gas. The system 
will operate without heat, if 
necessary, but over-all effi- 
ciency is impaired. 

Vaporizer is connected to 
¥%” central pipeline which re- 
duces to 4” tubing leading to 
injector valves attached to 
machinery or bins. Electric 
glenoid valves, regulated 
from timing center, control 
pre-selected flow of vaporized 
fumigant into processing or 
storage equipment. Injection 
of vapor fumigant is made 
through 1/16” orifice nozzles. 

Operation of entire system, 
after installation, requires on- 
ly depressing of starting but- 
ton on timer and occasional 
check of fumigant supply 
drum. 

Arrowcide system can be 
safely used in all food proc- 
essing and storage equipment 
except in plants which proc- 
ess foods containing high-fat 
content — as meat and dairy 
products. 


Not for Warehouses 


It is not effective for 
“space” fumigation such as 
warehouses. Rather it is de- 
signed to protect, for instance, 
a flour-milling operation from 
break-rolls to packers. 

This system, under devel- 
opment since 1945, is fulfill- 
ing FDA requirements to 
lessen insect infestation in 
foods by providing regular 
application and correct con- 
centration of fumigant mix- 
tures. 

It also avoids assigning per- 
sonnel to the disagreeable and 
hazardous task of manual fu- 
migant application. 


Uses regular fumigant 


System is built to handle 
common formulations of vola- 
tile chlorinated hydrocarbons 
usually consisting of carbon 
tetrachloride, ethylene dichlo- 
ride, ethylene dibromide, and 
methyl bromide. Prevaporiza- 
tion of liquid fumigant by the 
vaporizer increases efficiency 
to the extent that 1 gal pro- 
duces result equivalent to 5 
gal applied manually. 

Fumigant is fed directly 
from 25 or 52 gal shipping con- 
tainer by gravity to vaporizer, 
avoiding contact with liquid 

(Continued on page 86) 
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NEWEST MOTOR TO CARRY UNDERWRITERS’ LABEL 


XPLOSION 
; PROOF 


seen em] ¥ 5 


ye 


FAIRBANKS-MORSE 
All new inside and out—new, rugged frame design 


ROOF . . . for new, improved performance in all Class I, 

EXPLOSION D Group D, and Class II, Group E, F and G hazardous 
locations. 

Get full information . . . send for Bulletin 1200 on new Fairbanks- 

Morse line of totally enclosed, explosion-proof motors. Write today: 


Fairbanks, Morse & Co., Dept. FP-4, Chicago 5, IIl. 
FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 


ELECTRIC MOTORS AND GENERATORS « DIESEL LOCOMOTIVES AND ENGINES e PUMPS e SCALES « RAIL CARS ¢ HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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how 
up-to-date 

is your 
floor-keeping? 


step up speed of floor care 5 to 36 times with 


LINCOLN Auto-Scrubber'! 


moisture and fume 
removal 


Three outstanding features make Air-Van Power Ex. 
hausters especially suited for exhausting moisture and 
corrosive fumes. 


e A patented scroll design assures posi- 
‘tive air removal. . Gallaher Air-Vangs 
are designed to ‘handle up to 65,000 
CFM at static pressures to 4”. 





Direct Drive 








e The motor is out of the air stream. 


e A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shaft, 
This prevents any fumes from entering 
the motor housing. 


Belt Drive e@ Other Air-Van features include quiet 


"3,000 to operation, low silhouette, weather 
65,000 CFM. proof design, availability in 
$.P.104”. { metals and finishes and certifi 


ings based-on actual physical tests, 


Patents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street Omaha, Nebraska 
Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘“‘Keiserquip” 






Simple arithmetic will show you why Automation in Floor 
Care with a Lincoln Auto-Scrubber will soon pay for itself on 
your floors. Just one machine will do five floor care jobs for 
you in a single automatic operation: spread solution, scrub, 
rinse, pickup and dry. Outperforms 5 to 36 men using scrub 
brushes and mops. Five models, 18’’ to 60” scrubbing width 
for all floor sizes, 2,000 to 1,000,000 sq. ft. or more. Available 
electric, gasoline, liquid propane, explosion-proof. Ask for 
free demonstration. 






For buying facts write 


FLOOR MACHINE CO. 


ESTABLISHED 1903 





565-A So. St. Clair St. 


TYPICAL USERS: Park-Davis Co. ® 
American Cynamid Co. « Conrad 
Hilton Hotel. « Western Union Tele- 
graph Co. « American Tobacco Co. « 
Lever Brothers Co. « Chrysler Cor- 
poration « Northwestern University 
¢ Trans World Airlines. 
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MERICAN’ 





a division of American-Lincoln Corporation 
Toledo 3, Ohio 
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e ELIMINATES LABOR COMPLETELY! 
e SAVES 75% ON FUMIGANT USAGE! 
e REDUCES GENERAL FUMIGATIONS! 
¢ ELIMINATES APPLICATION HAZARDS! 
e TIME-TESTED AND PROVEN! 


An ARROWCIDE Mark IV 
insect-control system will give 
you low-cost, positive control of 
infestation in processing, storage 
and packing machinery. Simply 
push a button and convert a haz- 
ardous, disagreeable task into a 
pleasant, easy operation. The 
Arrowcide “Falcon” unit is 
available where less capacity is 
required. 


WRITE TODAY 
For Full Information! 


ARROWCIDE DIVISION 





BPeING. eee 
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STAINLESS, PRODUCTS CORPORATION 


Pogo 


ES “MAKES IT EASY FOR 
YOU TO MAKE IT 
TOUGH FOR THEM! 


WST PUSH A BUTTON 
THE ARROWCIDE MARK IV INSECT CONTROL SYSTEM 





AUTOMATION IN cM 
















maintenance 


Stainless pipe, valves, 
fittings .-- 


assure clarity of 
Chateau Martin wines 


Tendency toward cloudiness 
of wine produced at the 
Bronx, N.Y., plant of East- 
ern Wine Corp. required re- 
filtration in order to maintain 
quality of the Chateau Martin 
wines, champagnes, and ver- 
mouths. 


Chief Chemist Pancrazi checks 

clarity of a Chateau Martin 

wine. Cloudiness would require 
re-filtration 


Tests showed cloudiness was 
caused by metallic contami- 
nation and was solved by use 
of 3/16 stainless steel piping 
and valves. 

With the system handling 
both still and sparkling wines 
—latter runs to 150 psi pres- 
sure, valves must have posi- 
tive seal so no gas or liquid 
can escape. 

Valves chosen are union 
body globe type with retained 
Teflon renewable disc and ex- 
tra deep stuffing box. Body 
bonnet joint eliminates a 
threaded connection and the 
union bonnet type connection 
removes the usual problems 
found in screw-in bonnet de- 
signs. Because of extra pack- 
ing, less frequent mainte- 
Nance is required. 


According to Alex Pan- 


crazi, chief chemist of Eastern ; 


Wine Corp., since installation 
of stainless pipe, valves, and 
fittings, no further cloudiness 
has been noted in the wine. 
Stainless steel union bon- 
net globe valve and fittings 
are manufactured by Cooper 
Alloy Corp., Hillside, N.J. 
For more information circle 
6668 on Reader Service Slip. 
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Splash- 
proof, 
to 


There’s no place for dirt build-up 
on or under these motors 


Louis Allis Sanitary design meets rigid food plant codes 


Louis Allis Sanitary Motors help protect the purity and 
consumer-winning quality of the beverages and foods 
you process. Their smooth lines also enhance the spar- 
kling-clean appearance of your plant. 


All external surfaces are hand-finished. As a result, you 
won’t find a crack, crevice, or depression anywhere that 
provides a spoiling place for liquids or solids. For added 
protection, these motors are vermin-proof. 

Housing castings and endbells with a patented shaft 
guard are accurately machined and matched for tight 
fit. This splash-proof enclosure protects motors in humid 
or wet locations and permits safe wash-down. 


SY-104 


Louis Allis Sanitary Motors are available in standard 
enclosures or in satin-smooth, hand-finished Dairy 
Metal — in fan-cooled or non-ventilated models. Other 
features include choice of base or flange mounting, 
built-in conduit box, heat- and water-resistant insulation, 
and sealed, grease-lubricated ball bearings for long life. 


Whether you require a motor with standard or special 
electrical and/or mechanical characteristics, see your 
Louis Allis District Office first. They’ll help you select 
the exact type and size of Sanitary Motor you need. Or 
write the Louis Allis Co., 462 East Stewart Street, 
Milwaukee 1, Wisconsin, and ask for Bulletin No. 711. 


LOUIS ALLIS 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE SPEED ORIVES 
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1 LOWER FUEL COSTS with 
four-pass construction. High 
heat transfer results from fast 
ee gases passing 
through four complete passes. 


2 LONGER BOILER LIFE and 
many years of uniformly high 
operating efficiency are the re- 
sult of realistic five square feet 
of heating surface per boiler 
horsepower. 






3 HIGH COMBUSTION EFFICIEN- 
CY is the result of proper air- 
fuel ratios made possible with 
forced draft design. Every Cleav- 
er-Brooks boiler supplies its own 
air for combustion. 


4 GREATER SAFETY with up- 
draft construction. Low furnace 
location keeps hottest combus- 
tion gases deep within the boiler 
water. 


Numbers on the cutaway 
view indicate the four passes 
through which combustion gases 

transfer heat to boiler water. 


Cleaver-Brooks design standards 
assure you lower operating costs 


Four pass construction, forced draft, five square feet of heating sur- 
face per boiler horsepower, updraft construction — these are the four 
Cleaver-Brooks design standards that constitute an accurate yardstick 
of boiler value. 

They keep your steam costs low. They assure minimum 80% op- 
erating efficiency under a wide range of loads. They mean safe, 
dependable boiler operation under toughest operating conditions. You 
* can select Cleaver-Brooks boilers in 19 sizes, 15-600 les 15 to 250 psi. 
For more information, see your Cleaver-Brooks boiler 
representative or write Cleaver-Brooks Com- 
pany, Dept. D, 357 E. Keefe Ave., 
Milwaukee 12, Wisconsin. 


s 
pols beive Association 


es in the country 
ciation bs 2 
‘al to produc- 
dry steam 
d proc- 
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ORIGINATORS OF SELF-CONTAINED BOILERS 


sanitation 


(Continued from page 83) 
fumigant by plant personnel 
which further lessens hazard. 
Supply drum is placed high 
enough above vaporizer to 
provide 15 psi (about 20-30 ft 
depending on fumigant used). 
An auxiliary tank, pressurized 
to 15 psi, can be used in place 
of gravity feed. 


Two Types 


Two models of Arrowcide 
are available—the Mark IV 
for large installations and the 
Falcon for smaller plants. The 
latter’s operating capacity is 
40% of the large model. 

Vaporizing units of both 
models are light in weight (85 
and 42 lb.) compared to the 
earlier versions which 
weighed 300 lb. The low 
weight factor allows manufac- 
turer to air express a “loaner” 
to processor who may en- 
counter operating difficulties 
requiring factory adjustments. 

Arrowcide system of insect 
control is a development of 
Arrowcide Div., Stainless 
Products Corp., Belding, Mich. 

For more information circle 
6671 on Reader Service Slip. 


Bulk tank washer 


Spray ball unit is basis for 
setting up automated system 
at dairy receiving stations or 
processing plants to clean 
bulk tanks, tanks on farm 
trucks, or  over-the-road 
tankers. Brochure (4 pg) il- 
lustrates this portable spray- 
ball washer and suggests oth- 
er equipment needed for auto- 
mated cleaning system. 

“Automation Cleaning Sys- 
tems” is issued by Klenzade 
Products, Inc., Beloit, Wis. 

For your copy simply circle 
6672 on Reader Service Slip. 


Cites features of coating 
for milk house walls 


Coating, especially de- 
veloped to meet needs of dai- 
ries in protecting milkhouse 


walls and ceilings, is described ' 


in pocket-size folder. This 
non-toxic thermoplastic coat- 


(Continued on page 88) 


GET MORE OUT OF YouR 
SPRAYING EQUIPMENT 
WITH LESS POWER 


For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


There are no internal vanes 
or other restrictions to clog 
or hinder the flow. 





Cast bronze Involute-type 
(Bar stock also available) 


cs 


3 
- 





Bar stock Fan-spray-type 


Yarway Spray Nozzles are 
available in two types— 
the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time- 


saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 


YARNALL-WARING COMPANY 
126 Mermaid Avenue 
Philadelphia 18, Pa. 


6673 on Reader Service Slip 


FOOD PROCESSING 





















pre 


of *« 
for 


Inc 








maintenance 


Describes air engineering 
in food industry 


The food industry is among 
several included in an 8-pg 
bul describing air engineering 
for process industries. Bul is 
illustrated with photographs 
and diagrams, offering brief 
descriptions with some use 
and capacity information on 
apparatus available. 

Apparatus described in- 
cludes after-coolers, air con- 
ditioners, liquid coolers, heat 
exchangers, condensers, and 
similar refrigeration and cool- 
ing equipment. 

Bulletin No. 135, “Air En- 
gineering” is available from 
Niagara Blower Co., 405 Lex- 
ington Ave., New York 17, 
New York. 

For your copy simply circle 
6674 on Reader Service Slip. 


Expanding role of gases 
in food processing 
and handling 


Details on nitrous oxide, 
carbon dioxide, nitrogen, ar- 
gon, hydrogen, and helium 
gases for the food industry 
are explained in 24-pg bro- 
chure. Gases are used in 
pressure packaging, quick 
freezing, blanketing to pre- 
vent damaging reactions, and 
processing operations (as hy- 
drogenation). 

“Facts on Gases Used For 
Food Products” is issued by 
Air Reduction Co., Inc., 150 
E. 42nd St, New York 17, 
New York. 

For your copy simply circle 
6675 on Reader Service Slip. 


Practical books for 
production management 


Catalog (56 pg) contains list 
of current literature and films 


for production management. © 


Includes books on product 
research, packaging control, 
personnel methods, and ma- 

ery procurement. AMA 
Management Bookshelf-1957- 
58 is available from Publica- 
tion Sales, American Manage- 
ment Assn., 1515 Broadway, 
New York 36, N.Y. 
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5 Gates Super Vulco Ropes 
do the work of 7 standard V-belts 










fewer 
belts... 























No other V-Belt has 
ALL these advantages 


1. Flex-Weave Cover (U.S. Pat. 2519590) 
A Gates exclusive: provides 
™ greater flexibility with far less 
i) stress on fabric. Cover wears 
longer . .. increases belt life 
- - more power available to 
driven machine. 


2. Concave Sidewalls (U.S. Pat. 1813698) 


Concave sides (Fig. 1) increase 
* « belt life. As belt bends, concave 
sidewalls become straight, mak- 


ing uniform contact with sheave 


groove (Fig. 1-A). Uniform con- 
Nis. 44 tact means less wear on sides 
of belt . . . far longer belt life. 


3. Tough, resilient Tensile Cords 
oe Super strong resilient tensile 
Waa cords provide 40% greater horse- 
ee power capacity .. . easily absorb 
ei heavy shock loads . . . reduce 
number of belts required 
save weight and space. 


4. High Electrical Conductivity 


Built into Gates Super Vulco 
Ropes for safer drives (in ex- 
plosive atmospheres). 


5. Oil, Heat, Weather Resistant 


Special rubber compounds make 
Super Vulco Ropes highly re- 
sistant to heat, oil, and pro- 
Jonged exposure to weather. 


Gates Super V:-:: 








































Cut sheave width and weight 

«+ design your drive to benefit from 

the greater HP capacity of Gates Super 
Vulco Ropes. 


5 Gates Super Vulco Ropes will do the work 
of 7 Standard V-Belts.. A Super Vulco Rope Drive 
delivers more HP per dollar invested than any 
standard V-Belt drive. : 

Sheaves with fewer grooves cost less... 
weigh less . . . occupy less space. Your drive de- 
sign is improved. 

Helpful drive data is quickly available 1o 
you. Simply call your nearby Gates distributor for 
advice from a Gates V-Belt Specialist. Stocks 
carried in industrial centers-throughout the world. 








































The Gates Rubber Company | |cotes bistibutors 
Yellow Pages 
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DAY “RJ” Dust Filter Operates 
for Pennies NOT Dollars 


DAY has simplified dust filter design without sacrificing high 
efficiency. That's why there’s so much interest in the DAY 
“RJ” dust filter. Simplified design means fewer parts, lower 
operating costs and less maintenance. With the DAY “RJ” 
costly compressed air, complicated valves, timers, shaking or 
rapping devices are NOT required. The entire counter air 
flow mechanism (the reason for the “RJ's” continuous, high 
efficiency) is operated by one small motor which varies from 


% h.p. to 1% h.p., depending upon the model selected. 


The DAY “RJ” dust filter will handle light 
or heavy dust laden air streams. It filters 
fine, coarse, abrasive or non-abrasive 
dusts with outstanding efficiency ratings. 
Recent orders for 49 DAY “RJ” units came 
from 31 companies already using this filter 
— substantial proof of owner satisfaction. 
For complete specifications write toDAY for 
Bulletin G-579. 


yitl, , 
A - 
SOLD in UNITED STATES by ~ “ MADE and SOLD in CANADA by 
7 The oe SALES Company The DAY Company of Canada Limited 
848 Third Ave. N.E., Mi lis 13,.Minn. 25 Brydon Drive, Rexdale (Toronto), Ontario 
rd Ave. inneapolis i Minn Tance tan] ry 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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sanitation & maintenance 


(Continued from page 86) 
ing is described as resisting 
acids, alkali, salt, fungi, water, 
and steam. No odors are im- 
parted to foods. Cleaning is 
said to be easy with use of 
sponge and warm water. 
Folder on GeM is issued by 
Lorraine Coatings, Inc., Belle- 
ville, Il. 
For your copy simply circle 
6678 on Reader Service Slip. 


Package transfer tunnel 
cuts refrigeration loss 


Provides air-lock for 
adding, removing cases 


Features: Provides an air- 
lock for packages that are to 
be placed in or removed from 
refrigerated rooms operating 
at from 15°F to —30°F. Ther- 
mostatically controlled auto- 
matically heating cable to pre- 
vent build-up of ice on gas- 
ket contact areas of refriger- 
ated door frames and sills. 





Curtains of tunnel bar loss of 
cold air 


Description: Double lapped 
strip rubber curtain allows 
unrestricted passage in and 
out of tunnel, yet avoids cold 
air loss. As package is pushed 
through door, rubber strips 
form a wiping seal on both the 
sides and top. This sealing ac- 
tion reduces the amount of re- 
frigeration passed into air- 
lock. Gravity, power chain, or 
belt conveyor can be used 
with the door and tunnel if 
desired. 

Package tunnel is made by 
Jamison Cold Storage Door 
Co., Hagerstown, Md. 

For more information circle 
6679 on Reader Service Slip. 





























KLENZADE 


IN-PLANT WATER 


Chlorination 






% SIMPLE EQUIPMENT 





% LOW COST CHLORINE 
* “SPOT” LOCATION 


Completely automatic feeding of Klenzade 
XY-12 Liquid Sodium Hypochlorite into your 
water line with a %Proportioneers% Heavy 
Duty Midget Chlor-O-Feeder. Low initial equip- 
ment costs, simple installation for any section 
or entire plant system. No skilled operator 
needed, no gas risks, no maintenance of 
elaborate equipment. Solution strength easily 
adjusted for clean-up time. Get the facts on 
this popular Klenzade ‘‘Package” and why it 
is ideally suited for your food processing 
operations. 
COMPLETE 


Sanitation Programs 


Branch Offices in Principal Citie 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 
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Air-supported 
steel building 


Air is one of 
the construction 
components of a 
grain storage 
unit being 
erected in Fort 
Worth, Tex. 
Steel was fabri- 
cated flat on the 
ground and the 
entire structure 
raised by air in 
a few hours. Air 
pressure, pro- 
duced by large 
fans at each end 
of building, 
supports the 
aluminized steel 
roof with a 
force of 30 psf. 


Use Locks 


Entrance is 
through air 
locks. Person 
entering storage 
area will ex- 
perience pres- 
sure change 
equal to descent 
from a 25-story 


building. 
Roof is an- 
chored in con- 


crete along each 
side and is rigid 
enough to with- 
stand 100 mph 
winds. 

Engineered by 
Cargill, Inc., 200 
Grain Exchange, 
Minneapolis 15, 
Minn. 


For 

More information 
_ OM product at 
right, circle 6681 
see information 
request blank 
Opposite last page. 
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SURFACE 
Treated with elastomeric 
binder and powdered 
graphite . . . serves as a 
surface leveling and fric- 
tion reducing element. 
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JACKET 
90% asbestos yarn rein- 
forced with 2 strands of 
inconel wire for corrosion 
resistance as well as maxi- 
mum heat resistance. 




















CORE 
Long fiber asbestos, 
graphite, and a corrosion 
inhibitor all bonded to- 
gether in a way which 
assures flexibility. 



























NEW valve stem packing:..STYLE 127 
for high pressure, high temperature Service 


This Style 127 Valve Stem Packing is the newest mem- 
ber of the Garlock 2,000 . . . two thousand different styles 
of packings, gaskets, and seals to meet all your needs, It’s 
the only complete line. That’s why you get unbiased 
recommendations from your Garlock representative. Call 
him . ... ask about the new Style 127. . 


Here’s an outstanding valve stem packing which is ideally 
suited to extreme steam conditions. Withstands pressures 
of 4000 psi., and steam temperatures to 1200°F. as long as 
stuffing box itself does not exceed 750°F. It is unsurpassed 
as a high temperature oil refinery or steam power plant 
packing. 


OTHER GARLOCK VALVE STEM PACKINGS 





asbestos 


braided 
yarn treated to resist steam at high 
pressures and temperatures to 
600°F. 


Wee = 

Style 117—A braided (or twisted) 
asbestos yarn treated for service 
against steam at low to medium 
temperatures. 


Style 58665—Similar to 127, 


Style 17—A 
but for lighter duty. Costs less, too. 


THE GARLOCK PACKING COMPANY, Palmyra, New York 


For Prompt Service, contact one of our 30 sales offices and warehouses throughout the U.S. and Canada. 


Cantocx 















Packings, Gaskets, Oil Seals, Mechanical Seals, 
Rubber Expansion Joints, Fluorocarbon Products 





U 











“OR RH — 
% oa Ame 


sm 


@ Choice of Mack engines — gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


@ Tilt-cab action for full engine accessibility 
e Truck and tractor models 


© Low step-height for easy entry-exit . . . flat floor (on 
40 series) for swift exits from either door 


@ Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


e “Executive suite’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


The sooner these handsome, compact, effi- 
cient new Macks swing into action for you, 
the sooner you'll start to realize their tremen- 
dous profit-potential ... their bonus cargo 
capacity... their swift mobility in congested 





ACK MODEL N 


... the only C. O. E. with all these profit-boosting features 


e Panoramic, wrap-around 3606-square inch wind- 
shield 

© Set-back front axle for 14:24 weight distribution on 
trucks and maximum front-axle loading on tractors 


e Advanced Mack steering systems for utmost maneu- 
verability 


e Air-boosted hydraulic clutch 
e Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 


¢ 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 


areas... their strength, stamina and depend- 
ability. They're Macks from the word ‘‘Go!’’ 
Check your Mack branch or distributor. 
Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


MACK first namefor TRUCKS 
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bp literature 


Pasteurization time, temp 
for quality citrus juices 


Data on the effects of vary. 
ing pasteurization time and 
temperature on the quality of 
canned citrus juices has been 
published in 17-pg_ booklet, 

Destruction of microorgan- 
isms, stability of cloud, and 
detectable changes in flavor 
were observed. Variables such 
as pH, titratable acidity, total 
soluble solids, and period of 
canning season were consid- 
ered. 

Results showed no cans 
swelled with processing temps 
at 160°F and above. Flavor 
differences after 6 mo storage 
at 70°F were very minor. En- 
zyme activity once destroyed 
was not regenerated on stor- 
age. 

“Effect of Time and Tem- 
perature of Pasteurization on 
the Quality of Canned Citrus 
Juices” ARS-72-6 is avail- 
able from USDA Southern 
Utilization Research and De- 
velopment Div., P.O. Box 
7307, New Orleans 19, La. 


Describes industrial TV 
equipment, accessories, 
and applications 


Two brochures and a series 
of data sheets describe com- 
plete line of equipment, and 
accessories available for 
closed-circuit TV as applied 
to industrial, commercial, ed- 
ucational, and military opera- 
tions. 

Both color and black and 
white equipment is covered, 
with material on cameras, 
camera control monitors, 
power supplies, and various 
projectors included. Equip- 
ment is available for inter- 
mediate or theater-size audi- 
ences. 

Among applications in- 
cluded are boiler flame an 
water level observations, sur- 
veillance in industrial plants, 
and data handling for various 
operations. 

Brochures and data sheets 
for specific applications 
installations are available 
from Industrial Electronics 
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Dept, General Electric Co., 
Electronics Park, Syracuse, 


New York. 
For your copy simply circle 
6683 on Reader Service Slip. ‘ 


MODEL 40P-MSLF SEAMER MODEL 50P 
tia 


Lightweight, air-suspended 
trailers carry extra ton 


Combination of aluminum 
body and air suspension re- 
moves 2000 lb of deadweight 
from cargo trailer. 

Exclusively engineered and 
built air-suspension automati- 
cally smothers all types of 
road vibrations, protects trail- 
er and cargo, reduces driver 
fatigue. Reduced shock makes 
possible a lighter-weight sup- 
porting structure. 

System also eliminates 
spring deflection, as auto- 
matic leveling valves assure 
constantly level floor whether 
trailer is empty, partially 
loaded, or fully loaded. This 
makes possible a lower floor 
level, with greater inside 
height for greater payload ca- <i achamaeaataaeae 
pacity. 

Folder CV-257 on Brown 
aluminum cargo van bodies, 
and Folder BT-204 on Brown 
“CushionAir” suspension are 
available from Brown Trail- 
ers, Inc., Box 54, Spokane, 
Washington. 

For your copies simply cir- 
6684 on Reader Service Slip. 


MODEL 10P SEAMER 


Package cost reduction 


Packaging economy is 
stressed in revised Little 
Packaging Library booklet. 
Offers information on plan- 


ning of shipping department, 
and on economy considera- 
ons in the packaging, seal- 
ing, warehousing, and ship- | 


ment of corrugated cartons. i ji 
“How to Ship More Eco- ee casa a 


nomically i iz 

es” 24 y in Corrugetes er eam ety Cable Address ‘‘Angelmaco” Western Union Code 
c O) et ee 4900 Pacific Boulevard « Los Angeles 58, Calif 

from Hinde & Dauch, Sub- 9 ' : 


sidiary of West Virginia Pulp 

& Paper Co., Sandusky, Ohio. 

a your copy simply circle 

on Reader Service Slip. 
6686 on Reader Service Slip 
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Price is the key to 
milk concentrates 


Before processors can de- 
velop market for concen- 
trated milk, consumers must 
realize savings of at least 
2c/qt over fresh milk prices 


The dairy industry cannot 
look forward to any apprecia- 
ble demand for milk concen- 
trates, until savings in mar- 
keting are passed along to the 
consumer. 

Anthony G. Mathis, agricul- 
tural economist, Dairy Sec- 
tion, Market Organization and 
Costs Branch, Agricultural 
Marketing Service, US De- 
partment of Agriculture, 
states, “With a 3c/qt saving, 
consumer demand didn’t get 
beyond 25 percent of total 
milk sales in a group of Cali- 
fornia stores where concen- 
trated milk was sold over a 
period of several years.” 

Expressing his views in the 
February issue of Agricultural 
Marketing, a monthly AMS 
publication, Mr. Mathis points 
out that there is no doubt but 
what new forms of concen- 
trated whole milk are finding 
their place on retail shelves. 

But how well they capture 
the market will depend on 
how much money they can 
save the consumer. Mr. Mathis, 
along with other agricultural 
economists, feels that savings 
must represent 2c or more/qt 
to get a substantial number of 
housewives to switch to the 
concentrates. 

Whether the concentrates 
are refrigerated, frozen, ster- 
ile, or instant powdered whole 
milk, the consumer feels that 
their advantages and disad- 
vantages about balance one 
another. The end factor, de- 
ciding whether or not to buy 
the concentrated product, is 
its price. 

(Details of a new process, 
developed at the University 
of Wisconsin, for the produc- 
tion of concentrated sterilized 
milk, with fresh character- 
py will be found on page 
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If you want more information on ingredients, processes, controls APRIL 1958 


or developments discussed herein, as you read this issue, 
ask our READER SERVICE DEPT. . . . use this sheet READER 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . 
note key number under each and circle this number below. Then fill in your name, title, com ny, main product 
and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come 
to you direct, without obligation. 


Multiple Listings 


for items with* 


*Since there are several items covered by this num- 
ber, please list this number with the specific item 
on which you want additional information in the 
"Multiple Listings" column at right. 
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Special subscription request-qualification form for use of 





Management and technical men who wish to receive 
FOOD PROCESSING without charge : 






If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


... fill in form below 


engineer, or equivalent co sang . in a plant of substantial operations* where food proc- 


essing is an important factor... 
obligation ... 





Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 


or listed in standard references, indicate size of | 


the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 








Name Title 


Company 


Main Products 


Rating of Company 


Street Address of Company 


City Zone No. State 






*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 


D PROCESSING will be sent to you without charge or 
if you request it. Use form below. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address, Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 


Former Company Affiliation 





Former Address 


Present Title 


Your Name 


Present Company 
Main Products 


Rating of Company 





Street Address of Company 


City Zone No. State 

































Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 

See other side of this sheet 
—_—_—_—_——eo—ooeeee—e——e—eeeeee 





sure publication being sent where it can 
be used to best advantage. 


APRIL 1958 


WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING .. . and if they 
qualify as outlined on the reverse side of this sheet . . . list their names below. . . 
please print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
ESSING, 111 East Delaware Place, Chicago 11, Illinois. 


eae nn oe Spi ekg ait sc Raikes pgocaci es poten tsa ha ad sistance 
Street Address of Company 


"Zone No. 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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interesting 


Fish story 


Trout benefit 
from paprika — 
both in and out 
of the frying 
pan. “Tame” 
trout, raised 
commer- 
cially, very sel- 
dom achieve the 
brilliant mark- 
ing normally 
found on “wild” 
trout. If com- 
mercial fish food 
is augmented 
with paprika, 
intensity of col- 
oration is in- 
creased until the 
“tame” fish re- 
semble the 
“wild” variety, 
although t he 
shades of color 
are somewhat 
different. (“Ser- 
enader”, Gentry 
Div. of Con- 
solidated Foods 
Corp.) 


Chip dip 
contest 


National Pota- 
to Chip Institute 
offers a monthly 
award of a $25 
US Savings Bond 
for the outstand- 
ing Chip Dip 
recipe submitted 
by an employee 
of a potato chip 
manufacturer. To 
date, three bonds 
have been pre- 
sented, 

More informa- 
tion from NPCI, 
946 Hanna Bldg., 
Cleveland 15, 
Ohio. 


For 

more information 
_ On product at 
tight, circle 6687 
see information 
request blank 
Opposite last page. 
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INSTANT TEKKO 


New, exclusive crystallization process... dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 
structure and curd-forming characteristics. This assures you of 
superior uniformity, high quality and the desired “‘fresh milk” 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 


1. Skim Milk—Makes it easy to build-up solids level. Sub- 
_ Stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Golden State Sales Corporation 


WESTERN CONDENSING COMPANY 
Appleton, Wisconsin e San Francisco, California 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 


4. Ice Cream— You get none of the shrinkage normally caused 
by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment... 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 25D. 
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Today there are too 


Exchange prand Concentrated Lemon Juice may give your product 4 perceptible advantage 
in its field, is @ selling ingredient on your label. Ask us for a product test. 


WHAT iT poES 


Improves flavor or palatability 


Is nature’s most effective anti-oxidant one peaches 


. Frozen freestone eaches 
preserves color, texture and flavor during and after P 


processing Mayonnaise e Salad dressings 


cocktail s -aci i 
Reduces pH and required autoclave temperature of ivsauces * wer acid trulte 


low-acid foods s and aspics 


Reduces pacteri Frozen sea foods 


frozen pare i its and vegetables 


V . . 
Retards enzymatic deterioration ° egetable _ . wa 
fish and seafoods Breaded shrimp Fruit ple fillings 
Canned sea foods ° Fruit drinks 


Retards development of trimethylamine and other 


Canned ve etables Pru jui 
off-flavor alkamines in fish and shrimp ° ° ne }een 


preserves and jellies 
Enhances flavor of low-sodium dietetic products Fruit-flavored beverages 


protects potency of ascorbic acid, helps its Low-sodium diet products 


and absorption ascorbic-treat 


a 
Sunkist Growers Exchange Brand Concentrated Lemon Juice 


Industry Sales Division ° Products Department . 720 E. Sunkist Street, Ontario, California 





